“ Red Hot 
Kecipes 








Central High 
Project Graduation 
Class of 1994 




















Expression 
of Appreciation 


Our organization would like to thank and 
express our sincere appreciation to the many 


people in the district who gave so generously of 






their time and energy in collecting and 


submitting recipes and assisting with the sale of 





our cookbooks. Without their help, this book 






would not have been possible. 


Project Graduation 
Class of 1994 


3947-93 -A- 



























CLASS OF 1994 


President .............ccccccceeeseeeeee 
Vice-President........00.0.0cc00 
Secretary ..........c.cccsccccscccsseeee 
TYeASUTEF ........ccccececseeeseeseeee 


Mark Allard 

Julie Allen 

Peggy Allen 
Ulamja Arbakow 
David Bas 

Amy Berry 
Maruice Blanchard 
Jeremy Brasslett 
Freeman Brawn 
Carie Broad 
Danielle Brown 
David Brown 
Norman Burns 
Tami Buzzell 
Jo-Ann Clark 
Tina Collins 
Deanna Cotta 
Corey Cowperthwaite 
Thomas Coyle 
Jeremy Davis 
Paul Doak 

Daniel Doyle 
Francis Dunn 
Matthew Duplessie 
Michael Dyer 
Courtney Eaton 
Amy Edwards 
Jody Flewelling 
Christopher Gelo 
Raymona Glidden 
Patrick Haining 
Leslie Hall 

John Hansen 
Ricky Hanson 
Michelle Hasey 
Daniel Healy 
Michelle Higgins 
Jeremiah Hoffman 
Randall Howard 
Stefanie Hussey 


bueieidveesseucesetees McLean Poulin 
becasduedequaenesseest aveseke J. R. Dow 
eapiadiedudustszavecectacd Chris Labbe 
destesvescecsaseees Matt McCorrison 


Stephanie Hutchinson 
James Kelly 
Shannon Lancaster 
Shawna Lancaster 
Christopher Lessner 
Melanie LeVasseur 
Wayne LeVasseur 
Christy McKay 
Daniel McKay 
Kevin Miller 
Rachel Montgomery 
Sherry Moulton 
Mari Niibori 

Salina Pierce 
Brandy Pinkham 
April Randall 
Steven Rich 

Willie Rivera 
Heather Roberts 
Woodrow Robinson 
Robert Ruhlin 
Mary Ryder 
Deanna Sawyer 
Anthony Shorey 
Michael Speed 
Kelli Spraggins 
Kimberly St. Louis 
Brian Storman 
Christa Storman 
Jason Stubbs 
Ricky Stymiest 
Sirena Sullivan 
Wendell Thayer 
Clara Voelker 
Zachary Weisleder 
Sarah Wilson 
Michael Withee 
Mindy Withee 
Mark Wright 





es 














DEDICATION | ge Appetizers 
Y/ Relishes 


We dedicate this book to all cooks. In our ; q 4 : ° | 
Pickles 















homes today, as always, life is centered around 


the kitchen. It is with this thought in mind that 














we, the sponsors, have compiled these recipes. 
Some of the recipes are treasured family 
keepsakes and some are new; however, they all 
reflect the love of good cooking. 

Our thanks to all those who generously 
contributed their favorite recipes. Without their 
help, this book would have never been possible. 

We hope you will enjoy the many outstanding 


and treasured recipes on the pages that follow. 





oS @ 
z=, Appetizers 





Appetizers are those treats that can be served either at the start of a meal or 
at a reception or open house. Listed below are quick appetizers that can be 
served anytime with crackers, thin sliced toasted bread or potato chips: 


1. Caviar flavored with onion juice. 
. Cream cheese with chopped chutney and dash of curry powder. 
. Lobster tail moistened with lemon juice. 


KR WN 


. Almonds or pecans roasted and chopped, then mixed with 
anchouy paste. 


. Cream cheese with chopped pickle. 
. Chicken livers minced and moistened with mayonnaise. 
. Cheese squares with olive attached by toothpick. 


Liverwurst with pistachio nuts. 


CONAY 


. Sardines with caviar paste. 

. Minced eggs with anchovies. 
11. Cream cheese and horseradish. 
12. 


13. Herring squares mashed in its own juice with dash of vinegar and 
Tabasco sauce. 


Cream cheese and anchovy paste with grated onion. 


14. 
(gay 
16. 
17. 
18. 
19. 
20. 
21; 
22. 
23; 


Peanut butter and bacon toasted on dark bread. 

Deviled ham with chopped onions and Spanish olives. 

Stilton cheese moistened with Port wine. 

Shrimp flavored with French dressing. 

Caviar mixed with cream cheese with dash of Worcestershire sauce. 
Peanuts roasted, crushed and mixed with anchouy paste. 

Sardine slices topped with chopped olives. 

Pimento cheese mixed with a dash of horseradish. 

Minced shrimp with onion juice. 


Cream cheese with dash of Worcestershire sauce and chives. 
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APPETIZERS, RELISHES & PICKLES 


BAKED CRABMEAT STUFFED MUSHROOMS 


Ya tsp. garlic powder 

Yatsp. pepper 

2 stalks celery, chopped fine 
1 can crabmeat, do not drain 
Ya c. water 


3 doz. large mushrooms 

1 large onion, chopped fine 

2c. bread crumbs 

1 large potato, cooked and mashed 
3 Tbsp. butter, melted 

1 tsp. poultry seasoning 


Wash mushrooms. Pull out stalks; finely chop stalks. Place 
mushrooms in a low edged pan sprayed with Pam. Mix all ingredi- 
ents including chopped mushroom stems, Fill mushrooms. Sprinkle 
with shredded Cheddar cheese and Parmesan cheese. Add ¥3 cup 
water to pan to keep mushrooms from drying out. Bake at 325° for 20 


to 30 minutes. 
Maggie Hussey 


CHEESE DIP 


2 (8 02.) pkg. Wispride 

1 (2 02.) jar pimentos 

2 Tbsp. minced green pepper 
4 drops Tabasco sauce 


1 (8 02.) pkg. cream cheese 

1 (12 oz.) small curd cottage cheese 
1 % Tbsp. minced onion 

% c. Blue cheese salad dressing 

1 tsp. Worcestershire sauce 


Mix together in a food processor or blender. Chill. Serve with 
crackers. 


Greta Grant 
CRAB DIP 
1 large sour cream 2 tsp. chives 
1c. mayo 4 tsp. parsley 
2 tsp. dill seed ¥ pt. crabmeat 


1 tsp. seasoned salt 


Mix together sour cream and mayo. Add remaining 


ingredients. 
Judy Snow 
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APPETIZERS, RELISHES & PICKLES 
CRABBIES 


1 small can crabmeat, drained 
1 stick oleo 

1 small jar Cheez Whiz 

1 (8 oz.) soft cream cheese 


1 % Tbsp. mayo 

% tsp. garlic powder 

¥ tsp. seasoned salt 

2 to 3 pkg. English muffins 


Slice muffins in half. Mix all ingredients and spread on muf- 
fins. Freeze ¥% hour. Cut in quarters and freeze until firm. Bake 
until brown at 350° for 15 to 20 minutes. (Can be bagged and frozen 
until ready to use.) 


Maggie Hussey 


CRISPY REFRIGERATOR PICKLES 


2 qt. thinly sliced, unpeeled 2 Tbsp. salt 
cucumbers 1% c. sugar 
1 large onion, sliced thin ¥2 c. vinegar 


Refrigerate the first 3 ingredients for 24 hours and then drain, 
Add sugar and vinegar. Refrigerate for 24 hours again. Take out and 
put into containers. Freeze. Thaw as needed. 


Ruth DeRosby 


DOOG’S HOT CLAM DIP 


8 oz. cream cheese 
% stick oleo 

1 can minced clams 
% can clam juice 


1 to 2 Tbsp. parsley flakes 
4 to 6 drops Tabasco sauce 
2 to 3 shakes white pepper 
2 to 3 shakes seasoned salt 


Add all ingredients to fondue or chafing dish; heat until blended 
and smooth. (Add spices to taste; some like this spicier than others.) 
Keep hot while serving. Dip garlic bread chunks, chips or your favor 
ite crackers. 


Greg MacDougal 


DOOG’S HOT CRABBY DIP 


6 to 8 oz. fresh or canned crabmeat 
8 oz. whipped cream cheese 
3 Tbsp. mayonnaise 


1 Tbsp. lemon juice 
7 to 8 shakes garlic powder or salt 














APPETIZERS, RELISHES & PICKLES 


Mix ingredients. Put mixture in a small greased casserole and 
bake at 350° for 30 minutes. 
Greg MacDougal 


EGGROLLS 


2 cloves garlic 
1 (8 oz.) can mushrooms 


2 pkg. eggroll wrappers 
1 head cabbage 


4 sticks celery 1egg 

1 red pepper 2 tsp. soy sauce 
4 medium onions 1 tsp. sherry 

8 oz. water chestnuts ve tsp. sugar 


1 Ib. pork 
1 Ib, shrimp 


4 Tbsp. vegetable oil 


In a food processor, chop cabbage, celery, red pepper and 
onions. Season pork and shrimp with soy sauce, sherry, sugar and 
minced garlic, Set aside. Heat 2 tablespoons oil in wok. Add vegeta- 
bles and stir-fry 10 minutes. You may need to add up to 1 cup water 
to prevent burning. Drain vegetables. 

In empty wok add 2 tablespoons oil and stir-fry pork and shrimp 
mixture for 10 minutes, Add vegetables and mix. Strain; then when 
wool, place 2 tablespoons of mixture in wrapper. Seal edges with egg 
white and deep fry in vegetable oil until golden brown. Serve with 
duck sauce, 

Steve Rich 


SEVEN LAYER DIP 


1 amall can chill peppers 
2 chopped tomatoes 

1 small can black olives 
shredded Cheddar cheese 


1 oan bean dip 

| avocado, pureed 

| pt, sour cream 

1 pkg, taco seasoning 


Spread bean dip on platter; spread pureed avocado on top. Mix 
sour cream and taco seasoning; spread on top. Chop chili peppers, 
tomatoes and black olives; put on top. Cover with shredded cheese. 
Put chopped jalapeno peppers on top and serve with nacho chips. 
Enjoy. 

Mary Ryder 
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APPETIZERS, RELISHES & PICKLES 
———— es ee & FIURLES 





SHIRLEY’S SWEDISH PICKLES | 
2 pt. vinegar ¥% c. salt J 
2c. sugar Yac. mustard seed 






_) 


Boil ingredients and pour over sliced cucumbers. 











J. R.’s Nana 
ty 
VEGETABLE DILL DIP Soups 
74 C. sour cream 1 tsp. Beau Monde spice 
74 Cc. Mayonnaise 1 tsp. dill weed 
1 Tbsp. parsley flakes dash of salt Salads 


1 Tbsp. onion flakes 






Mix together and leave overnight. I usually double the recipe. 


Sauces 





Barbara Strout 
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Additions and Garnishes 


Slice hard-cooked eggs 

Radishes 

Chopped green or ripe olives 

Nut meats 

Pimento 

Green pepper 

Sardines 

Anchovies 

Slivered cheeses 

Julienned ham 

Chicken 

Grated carrots 

Cubed celery 

Onions - pickled, grated or 
pearl onions 

Tomatoes, sliced and dipped in 
finely chopped parsley or chives 

Capers 

Dwarf tomatoes stuffed with 
cottage cheese 

Fresh herbs - sprigs or chopped 

Mint leaves 

Cooked beets, cut into shapes 
or sticks 

Lemon slices with pinked edges 
and dipped in chopped parsley 

Raw cauliflower 











About Potato Salad 


Potato salad is best made from 
potatoes cooked in their jackets 
and peeled and marinated while 
still warm. Small red waxy 
potatoes hold their shape when 
sliced or diced and do not absorb 
an excessive amount of dressing or 
become mushy. 


Pe ae t—(‘itsC«isSE 


Salads ___gugy 


Tips for Tossed Salads 


Always handle salad greens 
with care. 


Wash well, drain and dry greens 
before storing; chill well 
before using. 


To core lettuce, smack head stem 
end down on counter top. Then 
twist the core out. 


It is better to tear greens into bite- 
sized pieces to avoid bruising 
with knife. 


Don't cut up tomatoes for a tossed 
salad since their juices thin the 
dressing and wilt the greens. 

Use them only for garnishing 
the salad bowl. 


Select only firm, hard, green 
cucumbers. The skin should have 
a slight sheen, but if it is highly 
polished, it is probably waxed 
and the skin should be removed. 


Use wild greens such as dandelion, 
sorrel or winter cress for a 
different flavor and texture in 
tossed salads. 


Soup Accompaniments 
Clear Soups — crisp crackers, 
cheese pastry, cheese-spread toast 
strips. 


Cream Soups — cheese popcorn, 
seeded crackers, pretzels, pickles 
and olives. 


Chowders and Meat Soups — 
Melba toast, sour pickles, oyster 
crackers, bread sticks, relishes, 
toasted garlic bread. 


SOUPS, SALADS & SAUCES 





SALAD DRESSING 


1 4 c. vinegar ¥e tsp. red pepper 
1 Yac. sugar 1 tsp. dry mustard 
1 can tomato soup 2 tsp. garlic salt 
1 tsp. salt 1¥%c. oil 


1 tsp. black pepper 


Mix with beaters until creamy. 


TERIYAK! MARINADE 


1 Tbsp. salad oil 
Ya tsp. ginger 
2 cloves garlic 


Yac. brown sugar 
Yac. soy sauce 
2 Tbsp. lemon juice 


CRANBERRY HOLIDAY SALAD 


1 (3 02.) pkg. raspberry Jell-O 1c. cranberry juice 
1 (3 02.) pkg. orange Jell-O 
Ya tsp. cinnamon 


2c. boiling water 


dressing. 


JELLO SALAD 
¥ c. ground fine carrots 1 pkg. lemon Jell-O 
1 small can crushed pineapple 


r 
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Kathy Dow 


Excellent for beef or chicken. Marinate for 4 to 24 hours. 


Gail Berry 


1c. cranberry-orange sauce 
1 (11 02.) can mandarin oranges 


Dissolve Jell-O and cinnamon in boiling water. Add cranberry 
juice and sauce. Chill until thickened. Drain oranges; add to Jell-O 
mixture. Put in mold. Serve on lettuce with vanilla yogurt as 


Ann Weisleder 


Dissolve Jell-O in 1 cup hot water; add carrots, then pineapple 
and then pineapple juice plus enough water to make 1 cup. 


Gail Berry 











SOUPS, SALADS & SAUCES 
JELLO SALAD 


\% c. mayonnaise 


1 small box strawberry jello 
1 (12 02.) pkg. cottage cheese 


1 Ib. mini marshmallows 
1 small can crushed pineapple 


Mix strawberry jello with 1 cup boiling water. Add marshmal- 
lows. Mix mayo and cottage cheese. Add mayo mixture to jello; add 
crushed pineapple. Place sliced strawberries in bottom of mold; pour 
jello mixture on top. Chill until set. 

Also excellent with lime jello. Line mold with maraschino cher- 
ries. Or orange jello; line mold with mandarin oranges. 

Dennise Poulin 


LEMON JELLO SALAD 


1 small pkg. cream cheese 


1 small pkg. lemon jello 
1c. Cool Whip 


1c. boiling water 
1 small can pineapple 


Mix jello with water and let set for % hour. Add pineapple with 
juice and let set % hour. Add cream cheese (mix well) and Cool Whip. 
Add nuts, if desired, and place ina mold. Chill. 

Kathy Healy 


MANDARIN ORANGE SALAD 


1 small can mandarin oranges 


1 % pt. sour cream 
1 small can crushed pineapple 


1c. coconut 
1c. mini marshmallows 


Mix ingredients in a bowl. Chill and serve. 
Rick Hanson 


NACHO SALAD 
2c. cream cheese, soft chopped green pepper 
1 ¥% jars chili sauce chopped red onion 
chopped lettuce shredded Mozzarella cheese 
chopped tomato nacho chips 


Spread cream cheese in pan; cover with % sauce. Layer vegeta- 
bles. Cover with remaining sauce and cheese. Serve with chips. 
Patricia McCorrison 


—- —— 
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1 CUP 


1c. chopped celery 

1c. small marshmallows 
1c. chunk pineapple 
1c. mandarin oranges 
1c. seedless grapes 


Mix all ingredients gently. 


SOUPS, SALADS & SAUCES 


SALAD 


1c. cherries 

1c. coconut 

1c. sour cream 

2 Tbsp. salad dressing 


Rob Ruhlin 


PINEAPPLE PISTACHIO SALAD 


1 (16 02.) container sour cream 
1 small can crushed pineapple 


1 pkg. pistachio instant pudding 
¥e c. coconut 


Mix all ingredients (mix pudding according to directions). Pour 
into mold and freeze. After frozen, let set ¥% hour before serving. 


Rick Hanson 


7 LAYER SALAD 


1c. peas, thawed 
¥2 c. onion 

¥2 head lettuce 

% c. green pepper 
vec. celery 


v2 c. mayo 

¥% c. sour cream 

2 Tbsp. sugar 

1 pkg. grated Cheddar cheese 
% c. bacon bits 


Place vegetables in layers in a deep salad bowl. Sprinkle with 2 
tablespoons sugar. Spread mayo and sour cream mixture on top; 
sprinkle with bacon bits or fresh bacon. 


Christine McCorrison 


SHRIMP SALAD SAN JOAQUIN 


12 oz. cooked shrimp 

2 Tbsp. olive oil 

1% c. water 

3 cloves garlic, minced 

4 packets instant chicken broth 
¥z tsp. crushed red pepper 


1c. diced green pepper 
1c. chopped scallions 
2 Tbsp. hot sauce 

4 0z. uncooked rice 

2 diced tomatoes 

dash of pepper 


In a large bow! combine shrimp, scallions, oil and garlic. Cover 


and refrigerate 4 to 8 hours. 
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SOUPS, SALADS & SAUCES 


Combine water, broth, hot sauce and red pepper. Bring to a boil 
and add uncooked rice. Cook until done; cool until lukewarm. Add 
vegetables and pepper; toss to combine. Add shrimp mixture and 
toss. Chill 1 hour. 

Kathy Talbot 


3 BEAN SALAD 


1 (16 02.) can cut green beans 4 c. vinegar 
1 (16 02.) can cut yellow wax beans ¥ c. salad oil 
1 (15 02.) can dark red kidney beans 1 tsp. salt 


¥2 c. chopped green pepper 
va c. sugar 


Ya tsp. pepper 


Drain all 3 cans of beans. Combine beans and green pepper. 

Mix sugar, vinegar and salad oil; pour over veggies. Add salt and pep- 
per; toss and chill overnight. 

Jo Ann Clark 


24 HOUR FRUIT SALAD 


20 marshmallows, quartered 

1 large can fruit cocktail 

2 medium cans crushed pineapple, 
drained 

4 cans mandarin oranges, drained 


2 eggs 

2 Tbsp. sugar 

Ya c. light cream 
juice of 1 lemon 
1c. whipped cream 


Beat eggs; add sugar, cream and then lemon juice. Cook over 
medium heat until thick. (Cooks quickly; do not overcook.) Cool. 
Whip cream; add to cooled dressing. Mix with fruit and marshmal- 
lows. Chill 24 hours. Serves 12 to 14. 


Libby Taylor 


CHEEZ WHIZ SOUP 


6 to 8 medium peeled potatoes 4 to 6 medium onions 


1 ¥ac. Cheez Whiz 


Cook potatoes and onions in water until soft. Take % of the 
potatoes and onions and put them in a blender. Take remaining 
potatoes and onions and drain off ¥3 water. Add Cheez Whiz to the 
mixture in the blender and blend until creamy. Add this to the 
remaining potatoes and onions. Serve hot with biscuits or crackers. 


Bruce Bailey 








SOUPS, SALADS & SAUCES 
ELEPHANT STEW 


1 elephant 2 rabbits (optional) 


salt and pepper 


Cut elephant into bite size pieces. A 2 month job. Add enough 
brown gravy to cover. Cook over kerosene fire for 4 weeks at 465°. 
Serves 3,800 people. If more people are expected, add 2 rabbits, but 
only if necessary, as most people do not like hare in their stew. 

Coralee LeVasseur 


FRESH BROCCOLI-CHEESE-HAM CHOWDER 


2c. shredded Swiss cheese 
1c. chopped ham 

Yac. butter 

¥a tsp. salt 


1 bunch fresh broccoli, chopped 
2 (10 ¥% 02.) cans chicken broth 
3c. milk 

1c, light cream 


Pour chicken broth into a large saucepan. Add broccoli; bring 
to a boil. Lower heat, cover and cook for 15 minutes. Add milk, 
cream, cheese, ham, butter and salt. Cover and simmer 15 minutes. 


Georgianna Brown 


HAMBURG SOUP 


1 can tomatoes 
1 can tomato sauce 
1 can tomato soup 


1% Ib. hamburg 

1 chopped green pepper 
1 lb. macaroni 

1 onion, chopped 


Brown hamburg with onions, red pepper, salt, black pepper and 
oregano. Cook macaroni and green pepper together. Do not drain. 
Add all ingredients to macaroni and simmer. 


Candy Withee 


SALMON STEW 


1 can evaporated milk 
Ya stick butter 
salt and pepper 


potatoes (enough for family) 
1 large onion 
1 can pink salmon 


Cook potatoes and onions (cut in pieces) in just enough water to 
cover. Drain salmon juice and add to potato. Add salmon and 


is 
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SOUPS, SALADS & SAUCES 


evaporated milk. Add enough regular milk for family. Add butter 
and salt and pepper to taste. 
Julie St. Louis 


VENUS DEMILO SOUP 


1 Ib. hamburg 1 can water 
1 onion 1 can Veg-All 
1 large can tomatoes 2c. orzo 


Cook beef and onion; add tomatoes, water and Veg-All. Cook 
orzo and add to beef mixture. Simmer 5 minutes; then add Parmesan 
cheese. 

Ethel Thayer 


-@ EXTRA RECIPES e- 
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Roasting 
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Weight _| Minutes | Oven | Internal BARBECUE HOT DOGS 


Perlb. | Temp. | Temp. 

























1 onion 1 tsp. dry mustard 
FRESH PORK 1 Tbsp. flour 2 Tbsp. brown sugar 
yet and loin : - 7 lbs. 30-40 325 175 F 2 tsp. salt Ye c. ketchup 
Panic ceedacs 5 oO ibs aie ae oe 2 1 % tsp. paprika 1c. hot water 
Shoulder, butt 3-10 lbs. 40-50 | 325 170F { Ya tsp. pepper 1 % Tbsp. Worcestershire sauce 
Boned and rolled 














Fry onion in butter until tender. Add flour, salt, paprika, pep- 
per, dry mustard and brown sugar. Add ketchup, water and Worces- 
tershire sauce. Simmer until thick. Place split hot dogs in a baking 
dish; cover with sauce and cook until bubbly. 


Shoulder 325 170F 

















BEEF 

Standing ribs - rare ; 3-7 Ibs. 25 325 135.F 
- medium 3 - 7 lbs. 30 325 165 F 
- well done 3 - 7 lbs. 3D 325 170 F 


For rolled and boned roasts, increase cooking time 5 to 12 minutes. 







Gail Berry 











BARBECUE BEEF PIE 


















LAMB 











Sh : 
— eit ie rolled 1 Ib. hamburg 4 strips bacon 
Leg - medium 3 Tbsp. barbecue sauce 3 slices cheese 
- well done 2 pkg. crescent dinner roll mix 











Crown - well done 





Brown hamburg and season with onion salt, pepper and 
chopped green pepper. Drain and add barbecue sauce. Flatten out 1 
package crescent dinner rolls. Do not separate rolls. Spread meat 
mixture on top. Sprinkle bacon on meat and break up cheese on top. 
Cover with the second package of rolls. Seal edges. Bake until roll is 


brown. 













SMOKED PORK 
Shoulder and picnic hams 









Boneless butt 







4 lbs. 
12 - 20 lbs. 

Under 10 lbs. 
Half hams 















Joan Hansen 








CHEDDAR TUNA CASSEROLE 





Boneless shoulder ¥% c. chopped onion % c. milk 
1 can cream of celery soup 1 small can tuna, drained 
POU 2c. cooked noodles 4 oz. sharp cheese 
a 2 Tbsp. butter ¥4c. Parmesan cheese 













Chicken 3-5 lbs. 
Stuffed over 5 lbs. 


Turkey 8- 10 lbs. 
18 - 20 lbs. 


Duck 5 -10 lbs. 


Saute onion in butter; add soup and milk. Stir in remaining 
ingredients except half of cheeses. Pour into 1-quart casserole. Bake 
at 350° for 30 minutes. Top with remaining cheese and bake until 


melted. 









Angela Landes 




















MEATS & MAIN DISHES 


CHEESE AND EGG CASSEROLE 


8 slices bread cubes 

1 Ib. Velveeta cheese, sliced %s-inch 
thick 

2%c. milk 


6 beaten eggs 
¥% c. melted butter 
salt and pepper 


In a 9x 13-inch pan layer bread cubes with cheese, ending with 
bread. Add milk to beaten eggs with melted butter and salt and pep- 
per. Pourslowly over bread. Refrigerate overnight. Bake at 300° for 
1 hour. 

Note: Sharp cheese, ham and bits of bacon may also be added. 


Marcia Lancaster 


CHICKEN AND BROCCOLI BAKE 


2c. Cheddar cheese 
1c. stuffing mix 
Ya c. melted butter 


4 c. cooked chicken, cut in pieces 
1 (16 02.) pkg. frozen broccoli 

2 cans cheese broccoli soup 

24 c. milk 


Heat oven to 425°. Ina 13x 9x 2-inch baking pan layer chicken, 
then broccoli (rinsed and drained). Mix soup and milk; pour over lay- 
ers. Sprinkle on a layer of Cheddar cheese. Mix stuffing with melted 
butter for final layer. Bake until hot. 


Pam Frace 


CHICKEN ENCHILADAS 


% Ib. boneless chicken 

16 oz. container sour cream 

2c. Monterey Jack cheese, 
shredded 


1 bunch scallions, diced 
1 jar taco sauce 
8 tortillas 


Brown chicken in pan; cut in small pieces. Mix with sour cream, 
cheese and scallions. Place in tortillas and roll. Place in a baking 
pan. Pour sauce over enchiladas and bake at 350° for 30 to 35 min- 
utes. Sprinkle with cheese. 

You may also use beef. 


Allison Hussey 
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MEATS & MAIN DISHES 
CHICKEN FINGERS 


any size chicken strips 1 Tbsp. cornstarch 


1egg 2 tsp. salt 
Batter: 
¥ c. flour Ye tsp. salt 
Ya tsp. cornstarch ve tsp. baking soda 
1 Tbsp. vegetable oil ve c. water 


Soak chicken in egg, salt and cornstarch mixture. Mix batter; 
dip chicken and fry in deep fat. 
Cindy Allen 


CHICKEN PRONTO 


peach halves 
cranberry sauce 


4 boned chicken breasts 
Ya c. Italian dressing (bottled) 
¥ ¢. Italian seasoned bread crumbs 


Marinate chicken in Italian dressing. Dip in bread crumbs. 
Place in a baking dish. Cover with foil. Bake at 450° for 15 minutes. 
Uncover and bake 10 more minutes. Garnish with peach halves filled 
with cranberry sauce. 

Coralee LeVasseur 


CHICKEN SMITANE 


1 tsp. paprika 

4 lb. chicken pieces 

1c. cereal or cracker crumbs 
¥% c. melted butter 


1 small clove garlic 
1to 1% c. sour cream 
2 tsp. lemon juice 

1% tsp. seasoned salt 


Mash garlic; add to sour cream, lemon juice, seasoned salt and 
paprika. Coat chicken with sour cream mixture and chill several 
hours. Roll chicken in crumbs and arrange in a shallow greased bak- 
ing pan. Pour melted butter over chicken and bake at 350° for 1 hour. 
Makes 6 to 8 servings. 

Frank Dunn 


CHICKEN WAIKIKI 


¥ c. shortening 
1 tsp. salt 
Yatsp. pepper 


2 whole chicken legs 
2 split chicken breasts 
Ya c. flour 


7 
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MEATS & MAIN DISHES 


Sauce: 
1 large can sliced pineapple 1 Tbsp. soy sauce 
1c. sugar Ya tsp. ginger 
2 Tbsp. cornstarch 1 chicken bouillon cube 
¥,c. cider vinegar 1 small jar maraschino cherries 


Mix flour, salt and pepper. Coat chicken with flour mixture and 
brown in shortening. Place in a baking pan. Drain pineapple, adding 
enough water to make 1 %4 cups. Add sugar, cornstarch, vinegar, soy 
sauce, ginger and bouillon cube. Bring to a boil for 2 minutes. Pour 
over chicken. Bake, uncovered, 30 minutes. Add pineapple slices and 
cherries. Bake 30 minutes longer. Serve with fluffy rice. 


Dennise Poulin 


CHILI 
1% Ib. ground beef 2 cans shell beans 
2 onions, cut fine 2 large cans tomatoes 
2 garlic cloves, minced 1 can tomato sauce 
4 stalks celery, diced 2 Tbsp. chili powder 


1 green pepper, diced 


1 tsp. cayenne pepper 
3 cans kidney beans oe 


Brown hamburger; soften vegetables. Mix together and 
simmer. 


Maggie Hussey 


CREAMY CHICKEN CASSEROLE 


1 pkg. boneless chicken breasts 16 02. sour cream 
2 cans cream of mushroom soup 


Brown chicken and place in a casserole dish. Mix soup and sour 
cream. Pour mixture over chicken. Top with paprika. Bake at 375° 
for 1 hour. 


Allison Hussey 
HAM AND CHEESE QUICHE 
2c. cut-up, cooked ham 4 eggs 
1c. Mozzarella cheese 2c. milk 
¥% c. chopped onion 1c. Bisquick baking mix 


¥ c. chopped green pepper 


sé 





MEATS & MAIN DISHES 


Heat oven to 400°. Grease pie plate, 10 x ¥%-inches. Sprinkle 
ham, cheese, onions and green pepper in plate. Beat remaining 
ingredients until smooth. Pour over ingredients in pie plate. Bake 
until a knife inserted in center comes out clean, 30 to 40 minutes. 
Cool about 5 minutes before serving. , 
Rita Bragdon 


HAM CROQUETTES 
3 Tbsp. butter 2 tsp. prepared mustard 
Ya tsp. curry powder 1 tsp. grated onion 
Ya c. flour 24 c. fine dry bread crumbs 
¥ac. milk 1 beaten egg 
2c. coarsely ground cooked ham 2 Tbsp. water 


In a pan melt butter with curry powder. Stir in flour. Add milk; 
cook and stir until thickened. Cook 1 to 2 minutes more. Remove 
from heat; stir in ham, mustard and onion. Chill thoroughly. Shape 
mixture into 8 cones. Roll in bread crumbs, handling lightly. Dip in 
mixture of egg and water; roll in crumbs again. Fry in a deep fryer at 
365° about 2 % minutes or until golden brown. 


Jody Flewelling 
HAMBURGER CHEESE BAKE 
1% to 2 Ib. hamburg Yac. sour cream 
¥2 c. chopped onion 4c. uncooked noodles 
2 (8 oz.) cans tomato sauce 1c. cottage cheese 
1 tsp. baking soda 1 (8 02.) pkg. cream cheese 
Ya tsp. salt Yac. green peppers 
Ya tsp. pepper Yac. Parmesan cheese 


Brown beef and onions. Stir in tomato sauce, soda, salt and pep- 
per. Remove from heat. Cook noodles according to directions. 
Drain. Blend all cheeses together and add green pepper. Spread half 
of noodles in an 11 x 7-inch pan. Top with a small amount of meat 
sauce, then layer of cheese mixture. Alternate remaining ingredients 
again. Sprinkle with Parmesan cheese. Bake at 350° for 30 to 35 
minutes. 

Ruth DeRosby 
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HOMEMADE PIZZA 


2 ¥to 3 Vac. fiour 

1 pkg. dry yeast 

1c. warm water 

2 Tbsp. oil 

1 lb. hamburg, cooked and drained 
6 02. pepperoni 


¥% c. onions 

1c. mushrooms 

1c. green pepper 

2 to 3c. Mozzarella cheese 
1 large jar pizza sauce 


In a large bowl, combine 1 % cups flour, yeast and 4 teaspoon 
salt. Add water and oil. Beat with electric mixer on low for 30 sec- 
onds. Beat on high for 3 minutes. Stir in with spoon as much of 
remaining flour as you can. Turn outon floured surface. Knead with 
enough flour to make a stiff dough, 6 to 8 minutes. Divide in half and 
let rise 10 minutes. Spread in two 12-inch greased pizza pans. Cover 
with favorite pizza sauce. Top with remaining ingredients. Bake 12 
to 14 minutes at 425°. 


Randy Howard 


IMPOSSIBLE LASAGNA PIE 


¥% c. creamed cottage cheese 1c. shredded Mozzarella cheese 


Ya c. Parmesan cheese 1c. milk 

1 Ib. cooked, drained hamburg 24 c. Bisquick 
1 tsp. oregano leaves ¥ tsp. pepper 
¥ tsp. basil leaves 2 eggs 

1c. (6 02.) tomato paste 1 tsp. salt 


Heat oven to 400°. Grease a pie plate. Layer cottage cheese and 
Parmesan cheese in plate. Mix beef, herbs, tomato paste and % 
Mozzarella cheese. Spoon on top of cheeses. Beat milk, Bisquick, 
eggs, salt and pepper for 1 minute. Pour onto meat mixture. Bake 
until a knife inserted comes out clean, 30 to 35 minutes. Sprinkle 
with remaining Mozzarella cheese. 


Linda Rivera 


QUICHE LORRAINE 


1 unbaked pie shell 

12 slices bacon, fried and crumbled 
1c. shredded Swiss cheese 

% c. minced onion 

4eggs 


2c. whipping cream 
Ys tsp. salt 

Ya tsp. sugar 

¥ tsp. red pepper 
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Beat eggs; add cream. Add all other ingredients. Pour into pie 
shell and bake until done at 375°. 


T. J. Coyle 
MEAT PIE 
2 Ib. hamburg 6 to 8 medium potatoes 
1 |b. pork 1 large onion 


Fry onions and then brown beef and ground pork. Mix with 
onions. Boil potatoes. Mash and add salt and pepper to taste. Mix 
with meat. Put in pie shell and bake at 350° until brown. I spread 
milk on the top crust. 

Ruth DeRosby 


PITCHER’S MOUNDS 


Ya tsp. salt 

¥ tsp. pepper 

1 lb. ground beef 
4to 6 slices cheese 


1 beaten egg 

2 Tbsp. milk 

¥2 (10 02.) pkg. chopped spinach 
¥ac. soft bread crumbs 


Thaw and drain spinach. In a bowl mix egg and milk; add spin- 
ach, bread crumbs, salt and pepper. Add beef and mix well. Shape 
into patties. Broil about 15 minutes, turning once. Top with cheese 
and serve. 

Heather Roberts 


PIZZA CALZONES 
1 loaf frozen bread dough 


Let dough unthaw and rise. Butter it after removing from 
freezer. When thawed, spread ¥ inch thick with rolling pin. Make it 
square. Add pizza sauce, cheese and whatever ingredients wanted, 
hamburg (cook first), pepperoni, onions, etc. Roll up like a jelly roll; 
close ends and seam. Wet edges before cooking. Bake at 350° about 
20 to 30 minutes. 

Charlotte McNeal 
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PIZZA CASSEROLE 


1 Ib. rotini 1 onion 
2 ib. ground beef 6 slices Mozzarella cheese 
1 jar spaghetti sauce pepperoni 


Cook rotini. Drain. Place in ungreased cake pan. Cook ham- 
burg and onion; drain and add sauce. Pour over rotini and mix until 
rotini are covered. Cover with Mozzarella cheese, then pepperoni. 
Bake until cheese is melted. 


Kathy Bryson 


PIZZA IN A BOWL 


1 Ib. ground Italian sausage vz lb. sharp grated Cheddar cheese 


1 Ib. ground beef ¥2 lb. American cheese 
2 small cans mushrooms 1 Ib. box rigatoni 
1 small chopped onion 1 can tomato soup 


1 large can tomatoes 


Saute onion, sausage and ground beef; add mushrooms, soup 
and canned tomatoes. Stir. Add cheese and heat until cheese is melt- 
ed. Cook rigatoni, drain and mix with meat and cheese mixture. 
Bake at 350° for 1 hour. 


Wendy Mitchell 


PORK CHOP CASSEROLE 


6 to 8 lean pork chops 2 cans cream of mushroom soup 
4 to 6 potatoes 2 cans water 

1 small pkg. carrots salt and pepper 

2 sliced onions 


Brown chops and place in a 9 x 13-inch pan. Place cut up pota- 
toes with peel on top followed by carrots, cut in half. Place onions on 
top. Salt and pepper. Mix soup and water; pour over the top. Bake 
at 350° for 1% to 2 hours. (I use golden mushroom soup.) 


Dennise Poulin 


PORK CHOP CASSEROLE 


1 medium onion 1 tsp. sage 

1 medium green pepper 1 tsp. sugar 

4 c. rice (not Minute) 1 Tbsp. Worcestershire sauce 
1 (5 02.) can tomato sauce dash of Tabasco sauce 


1 (7 02.) can beef consomme 6 lean chops 


t= 














MEATS & MAIN DISHES 


Put rice in a casserole dish; pour on tomato sauce, sage, sugar, 
Worcestershire sauce and Tabasco sauce. Stir. Cut onions and pep- 
pers in rings. Place half on top of rice mixture. Brown chops and 
place on rice mixture; put remaining onions and peppers on top of 
chops. Pour consomme on top. Cover and bake at 350° for 1 hour. 
Stir halfway through cooking time. 

Dennise Poulin 


SAUERKRAUT AND PORK RIBS 





6 pork ribs 1 large can sauerkraut, drained 
1 large onion caraway seed 


Saute onion in a small amount of oil. Brown ribs and add sauer- 
kraut. Sprinkle caraway seeds, salt and pepper. Add water to just 
cover. Simmer until pork almost falls from bone. Great with mashed 
potatoes and green beans. 

Steve Rich 


SHRIMP AND MUSHROOMS 


2 Tbsp. butter 1 Tbsp. cornstarch 

2c. chopped celery 1 Tbsp. water 

1 (6 oz.) can mushrooms % c. beef broth 

1 Tbsp. soy sauce 2 (4 % oz) cans shrimp 
1 Tbsp. ginger 2c. cooked rice 


Ys tsp. pepper 


Melt butter; cook celery and mushrooms until celery is'tender. 
Add soy sauce, ginger and°pepper. Mix cornstarch and water; add. 
Cook, stirring constantly, until mixture thickens. Stirin shrimp and, 
heat. Spoon over rice. Makes.4 servings. Contains 220 calories. » 


Tina Collins 
SHRIMP CASSEROLE 
1 can tuna fish 1 soup can milk 
1 can drained shrimp 1c. uncooked instant rice 
1 can cream of shrimp soup 2 Tbsp. salad dressing 


1 can cream of celery soup 2 Tbsp. minced onion 
1 can cream of mushroom soup 
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Mix together and cook in a covered dish for 1 ¥2 hours at 350°. 
Barbara Strout 


SOUTH PACIFIC POT ROAST 


1 (3 Ib.) pork shoulder roast 1 Tbsp. dry mustard 
Ye C. Soy Sauce 1 tsp. ginger 
Ye c. dry sherry 1 tsp. thyme 


2 cloves garlic, minced 


Pineapple Sauce: 


1 (8 ¥2 02.) can pineapple tidbits 1 Tbsp. vinegar 
2 Tbsp. brown sugar 1 tsp. soy sauce 
1 Tbsp. cornstarch 


Mix all ingredients and put in a bag with roast. Marinate 3 to 4 
hours in the refrigerator. Put roast and marinade in a crock-pot. 
Cook on high for 3 % to 4 hours. Remove roast; set for 10 minutes and 
then slice. Discard marinade. Arrange sliced meat on platter and 
cover with Pineapple Sauce. 

Pineapple Sauce: Drain pineapple and add enough water to 
make % cup. Cook all ingredients except pineapple. Stir constantly 
until thickened. Stir in pineapple. Serve over roast. 


Suzette Labbe 
Wwe SPAGHETTI PIE 
or 
-6.02 spaghetti, cooked and drained “As. Ricotta cheese 
4Z Tbsp. olive oil \’ 4-6. Mozzarella cheese 


# eggs, beaten (prs: spaghetti sauce 
% c. shredded Parmesan cheese 


Grease a 10-inch pie plate. Toss spaghetti with olive oil or but- 
ter. Combine eggs and half of the Parmesan cheese. Stir into spa- 
ghetti. Put in pie plate. Spread with Ricotta cheese; top with sauce. 
Bake 25 minutes. Top with Mozzarella cheese. Bake 5 minutes. Re- 
move from oven and sprinkle with remaining Parmesan cheese. Cool 
10 minutes before cutting into wedges. 

Danieile Brown 
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POINTS ON PACKING 


Raw pack. Pack cold raw vegetables 
(except corn, lima beans, and peas) 
tightly into container and cover with 
boiling water. 

Hot pack. Preheat vegetables in 
water or steam. Cover with cooking 
liquid or boiling water. Cooking liquid 
is recommended for packing most 
vegetables because it may contain 
minerals and vitamins dissolved out of 
the food. Boiling water is 
recommended when cooking liquid is 
dark, gritty or strong-flavored, and 
when there isn’t enough cooking liquid. 


HOW TO CHECK CANNING JARS 


The first step in home canning should 
take place long before food and 
equipment are assembled and ready to 
go. Jars and other supplies should be 
checked prior to the canning session. 
In that way, you can replace damaged 
supplies and purchase new ones to 
avoid costly delays or inconvenience. 

Here are some tips to help you. 

Choosing mason jars. Jars manu- 
factured especially for home canning 
generically are called mason jars and 
must be used when preserving. They are 
designed with a specially threaded mouth 
for proper sealing with mason lids. So, 
can with standard mason jars only. 

Preparing glass jars. Check all jars, 
rings and lids carefully. Discard any 
with nicks or cracks in top sealing edge 
and threads that may prevent airtight 
seals. Rings should be free of dents or 
rust. Select the size of closures — 
widemouth or regular — that fits your 
jar. Wash jars in hot, soapy water and 
rinse well. Then place in boiling water 
for 10-15 minutes. Keep jars in hot 
water until ready to use. Boil lid 
according to package directions. 

Closing glass jars. Always wipe jar 
rim clean after food product is packed. 
Place lid on jar with button side up. 
Screw rings on firmly, but don’t force. 
Do not re-tighten rings after processing 
or cooling. 

A new lid that snaps down and clicks 
as the jar cools, providing visible proof 
of sealing, called Magic Button (R) is 
made by Owens-Illinois. Its red button 
pops up when the seal is broken. The 
Magic Mason jars that go with the 





special lids have metric measurements 
aswell as customary U.S. measurements 
molded on the side. 

Jar transfer. Use jar lifter or long- 
handled canning tongs to transfer jars 
to and from canner safely. Place hot 

jars on rack or towel, allowing 
2-inches of air space on all sides for 
jars to cool evenly. 


PROCESSING IN A 
PRESSURE CANNER 


Use a steam-pressure canner for pro- 
cessing all vegetables except tomatoes 
and pickled vegetables. 


Directions. Follow the manufactur- 
er’s directions for the canner you are 
using. Here are a few pointers on the 
use of any steam-pressure canner: 

ePut 2 or 3 inches of boiling water in 
the bottom of the canner; the amount 
of water to use depends on the size 
and shape of the canner. 

Set filled glass jars or tin cans on 
rack in canner so that steam can flow 
around each container. If two layers of 
cans or jars are put in, stagger the 
second layer. Use a rack between 
layers of glass jars. 

Fasten canner cover securely so 
that no steam can escape except 
through vent (petcock or weighted- 
gage opening). 

¢ Watch until steam pours steadily from 
vent. Letit escape for 1O minutes or more 
todrive all air from the canner, Thenclose 
petcock or put on weighted gage. 

eet pressure rise to 10 pounds (240 
degrees F.) The moment this pressure 
is reached, start counting processing 
time. Keep pressure constant by 
regulating heat under the canner. Do 
not lower pressure by opening 
petcock. Keep drafts from blowing on 
canner. 

e When processing time is up, remove 
canner from heat immediately. 

With glass jars, let canner stand 
until pressure is zero. Never try to rush 
the cooling by pouring cold water over 
the canner. When pressure registers 
zero, Wait a minute or two, then slowly 
open petcock or take off weighted 
gage. Unfasten cover and tilt the far 
side up so steam escapes away from 
you. Take jars from canner. 
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BROCCOLI CASSEROLE 


Yac. Minute rice 
¥2 c. cream of mushroom soup 
1 pkg. frozen broccoli 


Ya stick margarine 
1 small onion, chopped 
¥2 jar Cheez Whiz 


Mix all ingredients and put in a buttered dish. Top with 1 stick 

oleo mixed with 1 stack of Ritz crackers. Bake at 350° for 40 to 45 
minutes. 

Judy Deane 


BROCCOLI-STUFFING CASSEROLE 


% c. melted butter 


2 pkg. frozen chopped broccoli 
1c. cream of celery soup 


2c. Bells stuffing 


Cook broccoli for 3 minutes; drain. Add stuffing to butter. In 
casserole, layer broccoli, soup and stuffing. Repeat. Bake at 350° for 
25 minutes. 

Brenda Johnson 


CHEDDAR BAKED POTATO 


4 medium potatoes, sliced Yrinch 
thick 
1c. Cheddar cheese 


1 can cream of mushroom soup 
¥ tsp. paprika 
ve tsp. pepper 


Combine soup, paprika and pepper. In a 2 quart baking dish 
arrange potatoes. Sprinkle with cheese and spoon soup on top. Cov- 
er and bake at 400° for 45 minutes. 

Linda Brown 


CORN FRITTERS 


2 beaten eggs 
Ya tsp. salt 
1 tsp. baking powder 


2c. fresh grated corn 
¥,4c. flour 
Yatsp. pepper 
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Combine corn and eggs. Add flour which has been sifted with ZUCCHINI PUFF 





remaining ingredients. Drop corn mixture from tablespoon into 1 3c. grated zucchini ¥% c. Parmesan cheese 
inch of melted shortening. Fry until golden brown on both sides. 1 chopped onion ¥ c. grated Cheddar cheese 
Kathy Talbot % c. oil ¥e tsp. salt 
1c. Bisquick 1% tsp. parsley flakes 
4 beaten eggs dash of pepper 
EASY OVEN FRIED RICE ; : , 
1c. beef ie. Branchon Mix the first 5 ingredients. Add the rest and mix well. Pour in 
c. beef consomme c. French onion soup FX ° Seabee: 
1 (4 02.) can mushrooms 1 stick butter deep dish pie plate. Bake at 350° for 30 to 40 minutes 


1c. uncooked rice (not Minute rice) Jo Ann Clark 
Combine all ingredients in a 1 ¥2 quart casserole. Bake, uncov- 


ered, at 350° for 1 to 1 % hours. Stir after ¥2 hour. -e EXTRA RECIPES e- 


Jennifer McCorrison 
ZUCCHINI CASSEROLE 
6 c. sliced zucchini 1 can cream of mushroom soup 
1c. chopped onion ¥2 c. melted butter 
1c. sour cream 1 (8 02.) pkg. stuffing mix 


1c. shredded carrot 


Cook zucchini and onions in salt water. Drain and combine 
with sour cream, soup and carrots. 

Mix butter and stuffing together. Put half of the stuffing mix- 
ture in bottom of casserole. Put vegetable mixture on top, then put 
remaining stuffing on top. Bake at 350° for 20 to 25 minutes. 

Maria McKay 


ZUCCHINI PIE 


4c. zucchini, sliced thin ¥s tsp. garlic 

1c. chopped onion Ya tsp. basil 

¥% c. margarine Ya tsp. oregano 

2 beaten eggs 1 can crescent rolis 
2 tsp. parsley 


Line a pie plate with crescent rolls. Brush with 2 teaspoons 
mustard. Cook zucchini, onion and margarine until tender. Mix 
eggs, parsley, garlic, basil and oregano. Put zucchini mixture in pie 
plate, pour egg mixture on top. Sprinkle with shredded Mozzarella 
cheese and Cheddar cheese; put sliced pepperonion top. Bake at 375° 


for 18 to 20 minutes. | | ql 





Geraldine Batchelder 
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-e@ YOUR FAVORITE RECIPES e- 
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COMMON PROBLEMS 
(Common Failures) 


Biscuits 


ROUgI DISCUIES: «i020 jee scecennee 
Dry DISCUIES. « .2...02 0024503 sheonestanrene 
Uneven browning....... sttnaecua secant 


Breads (yeast) 


Porous bread..................---..+++- 
Crust is dark and blisters 

just under the crust.................-. 
Bread does not rise............... pe 
Bread is streaked.....................- 
Bread bakes unevenly............-.- 


Cakes 


Cracks and uneven surface.......... 


Heavy CARS 5.03505 csc sccvestececes ieee 
Slight} CHUSt. 3. Joleahes Seetinv ccc nceeee: 
Coarse grained cake.............-. one 


Fallen cakes........... Minioraie sas gave: 


Uneven color............... 


Uneven browning............-.-- wes 


Cookies 


Uneven browning........ ba daimnen gues 


SOggys COOKIES... ..in Boose .d ies ee 
Excessive spreading of cookies... 


Muffins 


Coarse texture....... ps cous saeecthe 


Tunnels in muffins, peaks in 
center and soggy texture.............. 


Pies 


Pastry CRIMDIOS 5.0 3hs tana sioced ote: 
Pastriptough:. 2.51022 08.000. san otiaa os 
Pies do not brown 

(fruit OF CUSLATE) 5.5. vasa So lethg ov 


Baking Tips 


CAUSES OF PROBLEMS 
(Causes of Failures) 


Insufficient mixing 

Baking in too slow an oven and handling too much 
Cooking in dark surface pan, too high a temper- 
ature and rolling the dough too thin 


Ouver-rising or cooking at too low a temperature 


Under-rising 

Ouver-kneading or using old yeast 
Under-kneading and not kneading evenly 
Using old, dark pans, too much dough in pan, 
crowding the oven shelf or cooking at too high a 
temperature 


Too much flour, too hot an oven and sometimes 
from cold oven start 

Too much flour, too little shortening too much 
baking powder or cooking at too low a temperature 
Too much sugar or baking too short a period 
Too much sugar 

Too little mixing, too much shortening, too much 
baking powder, using shortening too soft, and 
baking at too low a temperature 

Using insufficient flour, under baking, too much 
sugar, too much shortening or not enough baking 
powder 

Cooking at too high a temperature, crowding the 
shelf (allow at least 2 inches around pans) or using 
dark pans 

Not mixing well 


Not using shiny cookie sheet or not allowing at least 
2 inches on all sides of cookie sheets in oven 
Cooling cookies in pans instead of racks 


Dropping cookies onto hot cookie sheets; not 


chilling dough; not baking at correct temperature 


Insufficient stirring and cooking at too low a 
temperature 


Over-mixing 
Over-mixing flour and shortening 
Using too much water and over-mixing the dough 


Bake at constant temperature (400-425 degrees) 
in Pyrex or enamel pie pan 


f 
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BREADS, ROLLS & PASTRIES 


APPLE BRAN MUFFINS 


2c. Bisquick 1 tsp. cinnamon 
Ys c. whole bran cereal 1egg 

24 c. apple juice 1 chopped apple 
Ys c. brown sugar Yac. raisins 


2 Tbsp. oil 


Grease bottom of muffin tins. Mix all ingredients except raisins 
and apples. Beat vigorously for 30 seconds. Fold in apple and raisins. 
Bake 20 to 23 minutes at 400°. 


Sirena Sullivan 


APPLE MUFFIN BALLS 


1% ¢. flour ¥% c. shortening 

1% tsp. baking powder 1 egg 

¥ tsp. salt Yac. milk 

¥2 tsp. nutmeg ¥%c. shredded apple 
vec. sugar 


Sift together flour, baking powder, salt, nutmeg and sugar. Cut 
in shortening. Mix together egg, milk and apple. Mix with other 
ingredients. Fill miniature muffin tins or regular size tins. Bake at 
350° for 15 to 20 minutes. Remove from oven. Dip in melted butter 
and roll in % cup sugar mixed with 1 teaspoon cinnamon. 


Lorayne Strout 


BANANA NUT BREAD 


1c. sugar ¥2 c. milk (sour with 1 tsp. soda) 
2 c. shortening 2% ¢. flour 
2 eggs 1 tsp. baking powder 


3 bananas, mashed few chopped nuts (optional) 


Mix all ingredients and bake at 350° for 45 minutes. 
Cindy Allen 
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BANANA NUT MUFFINS 


2%. flour 1c. chopped nuts 
¥4C. sugar 3 ripe bananas 

1 Tbsp. baking powder 2 eggs 

Ya tsp. salt % c. milk 

6 Tbsp. butter ¥% tsp. vanilla 


With fork mix flour, sugar, baking powder and salt. With pastry 
blender cut in butter until coarse crumbs. Stir in nuts and set aside. 
Blend in blender bananas, eggs, milk and vanilla until bananas are 
chopped. Stir banana mixture into flour mixture just until flour is 
moistened. Spoon batter into greased muffin tins. Bake at 400° for 
25 to 30 minutes. 


Steve Rich 


BATTER BREAD 


2 tsp. salt 
2 Tbsp. sugar 
3c. sifted flour 


1 pkg. dry yeast 
1 Yac. warm water 
2 Tbsp. soft shortening 


Dissolve yeast in water. Mix all ingredients; let rise in bowl 
until double in size. Stir dough by beating 25 strokes. Spread evenly 
in a pan and let rise 4 inch from top of pan. Bake at 375° for 45 to 50 
minutes. 


Liz Vigue 
BISCUITS 
5 c. flour 2 tsp. salt 
4 heaping tsp. baking powder water to roll 


1 stick margarine 


Mix all ingredients; roll and cut with a biscuit cutter. Bake at 
425° for 10 to 12 minutes. 


Tammy Tilton 


BLUEBERRY MUFFINS 


4 eggs, beaten 1 tsp. salt 

ic. oil 1 tsp. soda 

2 c. sugar 2 tsp. baking powder 
2 c. sour cream 2 c. blueberries 

4c. flour 
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Bake at 375° for 24 minutes. 
Judy Deane 


BLUEBERRY MUFFINS 


vc. butter 2c. flour 
1c. sugar ec. milk 

2 eggs ¥ tsp. salt 

2 tsp. baking powder 2 tsp. sugar 
2% c. blueberries 1 tsp. vanilla 


On low speed, cream butter and 1 cup sugar until fluffy. Add 
eggs, one at a time. Sift dry ingredients and add alternately with 
milk, Mash ¥2 cup berries and add. Add rest of berries (whole), Add 
vanilla. Grease muffin ting; fill each muffin cup full. Sprinkle with 
sugar. Bake 30 minutes at 375°. 

Maria McKay 


BLUEBERRY NUT BREAD 


2c. sugar 1 tsp. soda 

2 Tbsp. melted shortening 5 tsp. baking powder 
2c. sour milk 1isp. salt 

2 eggs 1c. nuts 

5c. flour 2c. blueberries 


Mix all ingredients; let stand 20 minutes. Bake at 350° for 1 
hour. Good with cream cheese. 
Karen Pineo 


CHERRY CHIP BREAD 


2c. flour Yac. margarine 

1c. sugar ¥% c. water 

1% tsp. baking powder 1 beaten egg 

% tsp. soda ¥% ce. chopped cherries 

¥ tsp. salt % c. mini chocolate chips 


Heat oven to 350°. Grease bottom only of a 9 x 5-inch loaf pan. 
In a large bow! combine flour, sugar, baking powder, soda and salt. 
Using a pastry blender, cut in margarine until size of coarse meal. 
Stir in water and egg, just until moistened. Fold in cherries and 
chips. Pour batter into prepared pan. Bake 50 to 60 minutes until 


~29- 


394793 














BREADS, ROLLS & PASTRIES 


toothpick comes out clean. Cool. Wrap tightly and store in 
refrigerator. 


Lorayne Strout 
CRANBERRY NUT BREAD 
2c. flour ¥ Cc. orange juice 
1c. sugar 1 Tbsp. grated orange rind 
1% tsp. baking powder 1 egg, beaten 
Ye tsp. salt ¥ c. chopped nuts 
% tsp. baking soda 1c. whole cranberries 


Yac. butter 


Combine sugar and butter; then add juice, rind and egg. Sift 
together and add dry ingredients. Combine with nuts and cranber- 
ries. Put in a loaf pan and sprinkle with cinnamon and sugar. Bake 
1 hour at 350°. 


Marjorie Weisleder 


HUNGRY JACK BREAKFAST ROLL 


¥% c. oleo Ya c. maple syrup 
Ye c. nuts 2 pkg. Hungry Jack biscuits 
¥.c. brown sugar 


Preheat oven to 350°. Lightly grease tube pan and line bottom 
with aluminum foil. In saucepan, melt all ingredients except bis- 
cuits. Pour % mixture into pan. Separate biscuits, stand sideways in 
pan and stagger. Pour remaining mixture over biscuits. Bake 20 to 
30 minutes. Cool 3 minutes and turn out. 


Rob Ruhlin 


| SCREAM MUFFINS 


1%c. flour 1 beaten egg 

Ya c. brown sugar 1c. chocolate chip ice cream, 
2 % tsp. baking powder softened 

Ya tsp. salt % ¢. oil 


Ya tsp. nutmeg 


Mix together flour, brown sugar, baking powder, salt and nut- | | 


meg. In a small bowl, mix together egg, ice cream and oil. Stir into 


~ 30 - 14. 





BREADS, ROLLS & PASTRIES 


dry ingredients. Mix just until moistened. Fill muffin cups. Bake at 
375° for 18 to 20 minutes. 
Heather Roberts 


LEMON BREAD 


6 Tbsp. shortening 1 tsp. baking powder 


1c. sugar 1 tsp. salt 

2 eggs rind of 1 lemon, grated 
1% c. flour ¥e c. walnuts (optional) 
Ye c. milk 


Mix all ingredients. Bake at 350° for 50 minutes. Top with % 
cup sugar and juice from 1 lemon. Pour over bread while warm. 








Frannie Strout 
MUFFINS 
2c. All-Bran cereal 5 tsp. baking soda 
2c. bran flakes ; ¥2 tsp. baking powder 
4 Shredded Wheat biscuits ¥ tap. salt 
¥% c. boiling water 1 qt. buttermilk 
5c. flour 


Crumble cereal in a bow]; add boiling water. Stir and set aside. | 
Cream 1 cup shortening with 3 cups sugar. Add 4 eggs, one at a time. | 
Mix well. Add to cereal mixture. Sift together flour, baking soda, 
baking powder and salt. Add to cereal mixture alternately with 
buttermilk, % at a time. Set overnight in refrigerator. Use as you 
want. Keeps in refrigerator 4 to 6 weeks. Bake at 400° for 20 to 25 
minutes. 





Lorayne Strout 
POPOVERS 
3 eggs 1c. flour 
1 omit ¥ tsp. salt 


2 Tbsp. oil 





Grease muffin tins and place in oven that is preheating at 450°. | 
Beat eggs well. Add milk and oil. Mix flour and salt. Add to liquid | 
mixture. Beat until smooth. Fill hot muffin tins half full of batter. 
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Bake at 450° for 15 minutes. Reduce heat to 375° and bake 10 min- 
utes. Do not open oven door during baking. Immediately after bak- 
ing, insert knife through top of each popover to allow steam to escape. 


Julie St. Louis 


PUMPKIN BREAD 


3c. sugar 1c. Crisco 

4 eggs 2c. pumpkin 

3% ¢. flour ¥ tsp. baking powder 
2 Tbsp. baking soda 1 tsp. cinnamon 

1 tsp. allspice 24 c. water 

1c. walnuts 


Mix sugar and Crisco and then eggs; mix. Add pumpkin; mix. 
Add remaining ingredients and mix well. Bake at 350° for 1% 
hours. 


Angelene Doody 


PUMPKIN BREAD 


4 eggs 1% tsp. salt 

2% c. water 1 % tsp. cinnamon 
1c. oil 1 tsp. nutmeg 

1 (16 02.) can pumpkin Ya tsp. cloves 
3%. flour 3c. sugar 


2 Yatsp. soda 


Beat eggs. Add oil, water and pumpkin; mix well. Sift dry 
ingredients. Make a well in the middle and add pumpkin mixture. 
Stir until well mixed. Grease 2 bread pans. Bake at 350° for 1 hour. 


Maggie Hussey 
Steve Rich 


STRAWBERRY BREAD 


2c. strawberries 2c. sugar 

4 beaten eggs % tsp. salt 

1 Yec. oil 3 tsp. cinnamon 
3c. flour 


Mix dry ingredients. Cut up strawberries and mix with oil and 
eggs. Make a hole in flour mixture; add strawberry mixture. Beat 
well. Bake at 350° for 1 hour. Makes 2 loaves. 


Vi Murch 
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WHITE BREAD 


¥% c. melted shortening 
2 pkg. yeast in ¥% to Yc. warm water 
6c. flour 


2% c. warm milk 
\% c. sugar 
2 tsp. salt 


Mix all ingredients. Knead and let rise twice; then put in pans 
and rise again. Bake at 375° for 40 minutes. 
Tammy Tilton 


YEAST ROLLS 


1% c. boiling water 1 pkg. dry yeast 


ve c. sugar ¥% c. warm water 
1 tsp. salt 2 eggs 
Yac. Crisco 5to 6c. flour 


Pour boiling water over sugar, salt and Crisco; stir until melted. 

Cool until warm. Dissolve yeast in ¥% cup warm water. Add mixtures 

together; then add eggs. Mix well and let rise 2 hours. Punch down; 

shape into rolls. Brush with butter and let rise again. Bake on a 
cookie sheet at 425° for 20 minutes. 

Chris Gelo 


YEAST BISCUITS 


2c. lukewarm milk 2 pkg. yeast, dissolved in % c. warm 


Ye c. sugar water 
¥% c. melted shortening 1 tsp. salt 
6c. flour 


Mix all ingredients; let rise for 1 hour. Roll out. Cut with biscuit 
cutter. Rise 1 hour more. Bake at 400° until slightly brown and bake 
at 350° until done (30 minutes in all). 

Majorie Niles 


ZUCCHINI BREAD 


aten eggs 1 tsp. baking soda 
i * oil = 1 tsp. cinnamon 
2c. sugar 2c. grated zucchini 
3c. flour 1c. chopped nuts 
1 tsp. salt 1c. raisins (optional) 


2 tsp. baking powder 


ae 
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Beat eggs. Mix in oiland sugar. Sift flour, salt, baking powder, 
baking soda and cinnamon. Add eggs. Stir in zucchini, nuts and rai- 
sins. Bake in 2 bread pans for 1 hour at 350°. Cool and wrap in plastic 


or foil. 


Millie Cote 
Christy McKay 


-@ EXTRA RECIPES e- 
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1 c. whole milk 

Y%2 c. evaporated milk and Y2 c. water 
Y% c. condensed milk and ¥2 c. water 
(reduce sugar in recipe) 4 T. powdered 
milk and 1 c. water « 4 T. nonfat dry 
milk plus 2 t. shortening and 1 c. water 
1 c. sour milk 

1 c. sweet milk and 1 T. lemon juice or 
vinegar « 1 c. sweet milk mixed with 1 
T. lemon juice or 1 T. vinegar or 1% t. 
cream of tartar 

1 c. sweet milk 

1 c. sour milk or buttermilk plus ¥ t. 
baking soda 

1 c. sour, heavy cream 
(for sour milk recipe) 

¥, c. butter and % c. milk 

1 c. sour, thin cream 
(for sour milk recipe) 
3 T. butter and ¥% c. milk 

1 c. butter or margarine 
(for shortening) 
4/,c. bacon fat (clarified), increase liquid 
inrecipe % c. %c. chicken fat (clarified), 
increase liquid in recipe % c. + "/g c. 
cottonseed, corn, nut oil (solid or liquid) 
* ’/, c. lard and salt « % c. suet and salt 
(increase liquid in recipe % c.) 

1 1-0z. square unsweetened chocolate 
3 T. cocoa plus ¥% T. shortening 





Candy Testing 





Candy Degrees Stage Cold Water Test 
Syrup spins 2-inch thread 
230-234 Thread when dropped from spoon 
Fud Candy will roll into soft ball 
Fi ie ; 234-240 Soft Ball but quickly flattens when 
on removed from water 
a Candy will roll into a firm 
ivinity, ; . ball (but not hard ball) which 
Caramels 244-248 Firm ball will not lose its shape upon 
removal from water 
j Syrup forms hard ball, 
Candy will form threads in 
Butterscotch 270-290 Light Crack water which will soften 
when removed from water 
e Candy will form hard, brittle 
eanut threads in water which will 
Brittle 300-310 Hard Crack not soften when removed 
from water 
C sie Sugar first melts, then 
aramelize i . becomes a golden brown 
Sugar 310-321 Caramelized and forms a hard, brittle ball 


in cold water 


Substitutions 


1 T. cornstarch (for thickening) 

2 T. flour (approx.) 

1 T. flour (for thickening) 

Y%2 to % T. cornstarch or 1 T. minute 
tapioca or 1 whole egg, 2 egg whites 
or 2 egg yolks 

1 c. sifted cake flour 

1 c. minus 2 T. sifted all-purpose flour 
1 c. sifted all-purpose flour 

1 c. plus 2 T. sifted cake flour 

1 whole egg 

2 egg yolks, plus 1 T. water (in 
cookies, etc.) or 2 eggs yolks (in 
custards, etc. 

1 c. molasses « 1 c. honey 

1 c. honey 

Ys c. sugar plus % c. liquid 

1 c. granulated sugar 

14% c. brown sugar or 1 Yc. 
powdered sugar 

1 t. baking powder 

Y% t. baking soda plus 2 t. cream 

of tartar 

1 lb. cornmeal - 3 cups 

1 lb. cornstarch + 3 cups 

1 lemon rind « 1 Tbsp. grated 

3-4 med. oranges + | cup 

1 orange rind - 2 Tbsp. grated 

23 crackers + 1 cup crumbs 
15 graham crackers + 1 cup crumbs 
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% 


APPLE CAKE 


2 eggs 1 tsp. cinnamon 

1% c. sugar 1 tsp. salt 

Ye c. milk 2c. chopped apple 

2 tsp. baking powder 1c. chopped nuts (optional) 
1% c. flour 


Beat eggs until light; add sugar and milk. Add dry ingredients 
together. Addapplesand nuts. Spreadina9x 11-inch pan. Sprinkle 
top with sugar and cinnamon to taste. Bake 35 minutes at 350°. 


B. Hannon 
BANANA CAKE 
2% c. flour 24 c. shortening 
1% c. sugar % c. buttermilk a 


1 Yatsp. baking powder 
1 Yatsp. soda 
1 tsp. salt 


3 eggs 
1 Yac. ripe bananas 


Mix all ingredients. Bake at 350° until toothpick comes out 
clean. 
Wanda Greatorex 


BANANA CAKE 


2c. sugar 2 tsp. soda 
2 eggs 2 tsp. salt 
24 c. shortening. \—.'’ 6 bananas - 
2c. flour % c. milk 


Cream shortening and sugar together. Add eggs and blend well. 
Add dry ingredients alternately with milk. Mix well. Add mashed 
bananas. Bake at 350° for 1 hour in a 9 x 13-inch pan. 


James Kelly 


BANANA SPLIT CAKE 


Pr, 


Crust: 


2c. graham cracker crumbs 1 stick oleo 
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Filling: 
2 eggs 2 small cans crushed pineapple 
2 sticks margarine cherries 
2 c. confectioners sugar nuts (optional) 
2 small bananas Cool Whip 


Mix graham cracker crumbs and oleo (melted). Bake in a 13 x 
9-inch pan for 8 minutes at 350°. Cool. 

Beat eggs, margarine and confectioners sugar until looks like 
pudding (15 minutes). Spread over crust. Drain pineapple; put on 
top. Slice bananas and puton top. Spread Cool Whip on top and gar- 
nish with cherries and nuts. 

Brandy Pinkham 


BEST EVER CARROT CAKE 


1c. oil 2 tsp. baking soda 
2c. sugar 1 tsp. salt 

4 eggs 2 tsp. cinnamon 

2c. flour 3c. grated raw carrot 


2 tsp. baking powder 1c. chopped nuts (optional) 


Mix oil and sugar. Add eggs and mix well. Add carrot and mix. 
Add other ingredients and mix well. Bake at 350°. Frost with Cream 
Cheese Frosting. 


Cream Cheese Frosting: 


1 (8 02.) pkg. cream cheese 2 tsp. vanilla 
1 stick oleo 1 box confectioners sugar 
Steve Rich 
BLACK MAGIC CAKE 
1%c. flour 2 eggs 
2 c. sugar 1 c. strong black coffee 
¥% c. cocoa 1c. sour cream 


¥ c. vegetable oil 


2 tsp. baking soda 
1 tsp. vanilla 


1 tsp. baking powder 
1 tsp. salt 


Combine flour, sugar, cocoa, baking soda, baking powder and 
salt in a large bowl. Add eggs, coffee, sour cream, oil and vanilla. 


SSG ix 
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Beat 2 minutes (batter will be thin). Bake in a greased and floured 10 
x 13-inch pan for 35 minutes at 350°. 


Brandy Pinkham 


BLUEBERRY CRUMB CAKE 


2c. flour 2 tsp. baking powder 

Ye tsp. salt Yac. melted butter 

¥ac. sugar 1egg 

Ye c. milk 2c. blueberries 
Topping: 

Ye c. brown sugar Yac. flour 

Ye tsp. cinnamon Yac. butter 


Mix dry ingredients in a bowl. Add butter, sugar, egg and milk, 
Mix thoroughly. Blend in blueberries carefully. 

Mix topping ingredients and sprinkle on top of uncooked cake. 
Bake at 350° for 40 to 45 minutes. 


Bruce Bailey 


CARROT CAKE 


3c. grated raw carrot 4 eggs 

1c. chopped nuts 2c. flour 

1c. oil 2 tsp. soda 

2c. sugar 2 tsp. cinnamon 


Cream Cheese Frosting: 


1 (8 02.) pkg. cream cheese 
¥% stick oleo 


1 Ib. confectioners sugar 
2 tsp. vanilla 


Cream together oil, sugar and eggs. Add flour, soda and cinna- 
mon. Fold in carrots and nuts. Bake in 2 loaf pans or a 9 x 13-inch 
pan at 300° for 1 hour. 


Amy Berry 


CARROT CAKE 


2c. sugar 1%. oil 

3c. flour 4eggs 

2 tsp. cinnamon 2 jars Jr. baby food carrots 
2 tsp. soda ¥2 c. chopped nuts 

2 tsp. baking powder %c. raisins 

Yatsp. salt 
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Mix sugar, eggs and oil. Add dry ingredients, then add carrots, 
nuts and raisins. Stir well. Place ina 9x 13-inch pan. Bake at 350° 
for 40 to 50 minutes. 

Linda Davis 


CHEESE CAKE 


2 (8 oz.) pkg. cream cheese 1c. sugar 
4 eggs 


Beat well. Pour into a 9-inch unbaked pie shell. Bake at 375° 
for 35 to 45 minutes. 
Amy Berry 


CHOCOLATE CAKE 


¥% c. soft margarine ¥4c. cocoa 

1%c. sugar 1 Yatsp. baking soda 
2 eggs Ye tsp. salt 

1 tsp. vanilla 1% c. water 

2c. flour 


Cream butter, sugar, eggsand vanilla. Add dry ingredients; add 
water and mix. Bake at 350° for 30 to 35 minutes. 
Patrick Haining 


CHOCOLATE ECLAIR CAKE 


1c. water 2 (3 02.) pkg. instant vanilla pudding 
1 stick oleo 3c. milk 

1c. flour Cool Whip 

4 eggs chocolate syrup 


1 (8 oz.) pkg. cream cheese 


Boil water and oleo. ‘Stir in flour and cook until forms a ball. 
Remove from heat and beat in eggs. Spread in a 9 x 13-inch 
ungreased pan. Bake at 425° for 15 minutes, then bake at 350° for 20 
minutes. Cool. 

Beat cream cheese, pudding and milk; spread over crust. Spread 
Cool Whip on top and then drizzle with chocolate syrup. 

Gail Berry 
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CHOCOLATE MAYONNAISE CAKE 


3c, unsifted flour 1% tsp. soda 

1% c, sugar 1% c. mayonnaise 
*4 ¢, cocoa 1% c. water 

2 Va tap. baking powder 1 ¥% tsp. vanilla 


Mix all ingredients and bake at 350° for 30 minutes. 
Glennis Hutchinson 


CRAZY CHOCOLATE CAKE 


3c. flour 1 tsp. vanilla 
2c. sugar 2 tsp. vinegar 
% c. cocoa ¥ac. oil 

1 tsp. salt 2c. cold water 


2 tsp. baking soda 


Mix all ingredients together. Pour into a 9 x 12-inch greased 
and floured pan. Bake 30 minutes at 350°. 


Tina Collins 
Norman Hussey 


DATE AND NUT CAKE 


1c. chopped dates ee. oil 

1 tsp. soda 1 tsp. vanilla 

1c. boiling water 1¥ ¢. flour 

1egg 1 tsp. salt 

1c. sugar % c. nuts (optional) 


Blend dates, soda and boiling water. Let set while you mix egg, 
sugar, oil and vanilla. Add date mixture and then add flour, salt and 
nuts. Bake in a greased and floured pan at 350° for 25 to 30 minutes. 


Glenna Brasslett 
DIRT CAKE 
1 ¥alb. crumbled Oreo cookies 3% c. cold milk 
¥% stick oleo 2 small pkg. instant vanilla pudding 
1 (8 0z.) pkg. cream cheese 1 (12 02.) Cool Whip 


1c. confectioners sugar 


Cream margarine, cream cheese, powdered sugar and Cool 
Whip. Mix pudding and milk; add. Layer cookies, then creamed mix- 
ture, starting with cookies and ending with cookies. Freeze. Take out 
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2 to 3 hours before serving. Can also be put in a plant pot. Put silk 
flowers on top and use as a center piece, then eat for dessert. 


Sirena Sullivan 


EASY BAKED ALASKA 


1 pkg. chocolate fudge cake mix 
1 qt. Neapolitan ice cream 


1 pkg. fluffy white frosting mix 

Bake cake in 2 layer pans, 8 x 1 ¥2-inches. Freeze one layer for 
future use. Line cake pan with ice cream and freeze. Place cake on 
foil. Place ice cream on top of cake; freeze until firm. Heat oven to 
500°. 

Prepare frosting. Cover cake and ice cream with frosting. 
Place in oven just long enough to color the frosting. Serve 
immediately, 

For a large crowd, put second cake layer on top of ice cream, 
then frost, brown frosting and serve. 


Tina Collins 


HOT FUDGE SUNDAE CAKE 


1c. flour ¥ c. milk 

¥c. sugar 2 Tbsp. oil 

2 Tbsp. cocoa 1 tsp. vanilla 

2 tsp. baking powder 1 ¢. nuts (optional) 
Ya tsp. salt 


Mix flour, sugar, cocoa, baking powder, salt, milk, oil, vanilla 
and nuts in a pan. Sprinkle 1 cup brown sugar and % cup cocoa on 
top. Pour 1% cups hot tap water over the top and bake at 350° in an 
11x 7-inch pan for 40 minutes, 


Gail Berry 


ICE CREAM CAKE 


2c. flour 1 tsp. salt 

% c. cocoa % c. vegetable oil 
2 tsp. baking soda 2 c. boiling water 
2c. sugar 2 eggs 

2 tsp. baking powder 2 tsp. vanilla 
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Sift first 6 ingredients together twice. Add other ibis 
Mix together. Bake at 350° for 35 to 40 minutes ee. e 
t ice c d cover with Coo ip. 
cool, put ice cream between layers an ee 


JELLO CAKE 


1 pkg. jello (your choice of flavor) 1 pkg. white cake mix 


Dissolve jello in 44 cup boiling water; add %2 cup cold wee - 
aside. Bake cake as directed. Cool; poke holes with a fork on top o 
cake. Pour jello into holes. Frost with: 


i illa instant puddin 
1 envelope Dream Whip 1 pkg. vanilla instant p g 


i 1 tsp. vanilla 
1% c. cold milk soca cael 
LAZY CHOCOLATE CAKE 
1 Tbsp. vinegar 
} : vo 1 tsp. beh 
' 4 Tbsp. 0 
msi re _ 1c. cold water 


4 Tbsp. cocoa 


i i ix flour, sugar, bak- 
In a 9-inch square ungreased baking pan, mix ‘ 
ing gicak and ead Make 3 holes in the mixture and pour in the 
remaining ingredients. Mix well and bake at 350°. 


Cindy Allen 
Lucille Demmons 


LEMON-LIME REFRIGERATOR CAKE 


1 (4-serving) pkg. lime jello 1 pkg. lemon supreme cake mix 


Topping: 


1 envelope Dream Whip | 1% c. cold milk 
1 (4-serving) pkg. lemon instant 
pudding 
Dissolve jello in % cup boiling water; add ¥2 cup cold or ee 
set aside. Mix and bake cake in a 13 x 9 x 2-inch pan. Cool cake 
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minutes. Poke deep holes in top of cake about 1-inch apart; with a 
cup, slowly pour jello into holes. Refrigerate cake. 

Prepare topping: In a chilled bow! put Dream Whip, instant 
pudding and milk. Beat until stiff; frost cake and store in the refrig- 
erator. May also be frozen. 


Maria McKay 


MOCHA CHEESECAKE 


1% c. chocolate wafers, chopped ¥% c. butter 
fine Ye Tbsp. sugar 
Filling: 
2 sq. chocolate ¥4c. sugar 


2 (8 02.) pkg. cream cheese 
4 eggs 


2 to 3 tsp. instant coffee 


Combine wafers, butter and ¥2 tablespoon sugar. Butter sides 
and bottom of an 8-inch spring-form pan. Press crumb mixture into 
pan. Melt chocolate over hot water. Stir until smooth. Beat cream 
cheese until smooth. Add eggs one ata time. Add sugar. Add melted 
chocolate, instant coffee and salt. Blend well. Turn mixture into 
pan. Bake at 350° for 40 minutes. It will firm when chilled. Chill at 
least 4 hours. 


Sirena Sullivan 


MOCK LEMON MERINGUE CAKE 


1 pkg. Duncan Hines deluxe cake 2 c. prepared lemon pudding 
mix 1 (8 02.) container Cool Whip 
Bake cake in 10-inch tube cake pan as directed on box. Cool. 
Split cake into 3 layers. Fill between each layer with pudding, 
saving ¥s for top. Frost cake with Cool Whip. Spoon remainder of 
pudding on top of cake. 


Linda Rivera 


OATMEAL CAKE 


1% ¢. boiling water 1 tsp. cinnamon 


1c. rolled oats 2 eggs 

1c. brown sugar 1 ¥%c. flour 

1c. white sugar v2 c. melted butter 
1 tsp. baking soda 1 tsp. vanilla 


¥2 tsp. salt 
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Mix water and oats; let stand 20 minutes. Mix all other ingredi- 
ents; mix with oat mixture. Add vanilla last. Bake at 350° for 35 min- 
utes in a 9-inch square pan. Top with: 


1c. chopped pecans 
Yac, coconut 


6 Tbsp. butter 
a little water 
Ye c. brown sugar 


Heat to a boil, then add 2 teaspoon vanilla. Spread on top of 
cooled cake and brown under broiler. 


Grandma Hoffman 
QUICK CHOCOLATE CAKE 
2 sq. chocolate 2c. flour 
1c. boiling water 1 ¥2 tsp. baking soda 
Ye c. shortening ¥% c. sour milk 
2c. sugar 2 eggs 
¥e tsp. salt 


Melt in a double boiler chocolate water and shortening. Add 
remaining ingredients and beat with electric mixer for 2 minutes. 
Bake at 350° on layer pans or a 9 x 13-inch pan. 

Coralee LeVasseur 


PEANUT BUTTER CAKE 


2 tsp. salt 
2 Tbsp. peanut butter 


1c. white sugar 
% c. shortening 


2 eggs 2 tsp. baking powder 
1c. milk 1 tsp. vanilla 
2c. fiour 


Mix all ingredients and bake at 350° until a toothpick comes out 
clean. 
Glennis Hutchinson 


BROWN SUGAR DROP COOKIES 


2c. brown sugar 1% tsp. soda 
ic. Crisco 4c. flour 

2 eggs v2 c. warm water 
Yatsp. salt 1 tsp. vanilla 
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Filling: 
1c. raisins ve c. water 
1c, brown sugar 2 Tbsp. flour 


Cook filling ingredients until thickened. 

Drop cookies, flatten and put filling on top. Place a little dough 
on top of filling. Bake at 350° for 15 minutes. 

These are also very good with Date Filling. 


Date Filling: 
ic. chopped dates 2 Tbsp. flour 
¥ c. sugar 1 Tbsp. lemon juice 
1c. water ¥e'c. nuts (optional) 
Cook until thick. 


Pat McCorrison 


BUTTERSCOTCH AROOS'’ 


1c. Karo 1c. sugar 
1c. peanut butter 6 c. Rice Krispies 
1 small pkg. chocolate chips 1 small pkg. butterscotch chips 


Bring sugar and Karo toa boil in a large saucepan. Remove from 
heat. Add peanut butter and Rice Krispies. Put in a 13 x 9-inch pan. 
Melt chips together and put on top of Rice Krispies mixture. 


Denise Young 


BUTTERSCOTCH COOKIES 


1 large pkg. butterscotch chips 6 c. corn flakes 
¥%c. peanut butter 


Melt chips and peanut butter; stir in corn flakes. Drop on wax 
paper lined cookie sheet. Refrigerate. 


Glennis Hutchinson 


BUTTERSCOTCH LACE COOKIES 


1c. butter, melted 1 Tbsp. molasses 
1% c. brown sugar 3 Tbsp. flour 
2 Yac. rolled oats 1 egg, slightly beaten 
¥ tsp. salt 1 tsp. vanilla 
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Mix sugar and butter; pour over oats. Let stand at room tem- 
perature overnight. Heat oven to 375°. Mix remaining ingredients. 
Add to oats. Drop by teaspoon on a greased cookie sheet 2 inches 
apart and bake 5 to 7 minutes. Let set until firm, then remove 
to rack, 

Stephanie Hutchinson 


BUTTERSCOTCH SANDWICHES 


1c. butterscotch bits ¥ c. confectioners sugar 
Yc. peanut butter 2 Tbsp. butter 
4c. toasted rice cereai 1 Tbsp. water 


1c. chocolate bits 


Melt butterscotch bits and peanut butter over very low heat, 
stirring constantly until smooth. Remove from heat and stir in cere- 
al. Press ¥ mixture into a buttered 8 x 8 x 2-inch pan. Chill. Set 
aside the other ¥2 of mixture. Melt over hot water: chocolate bits, 
sugar, butter and water. Spread over chilled cereal; cover with 
remaining cereal mixture. Chill until firm. 

Donnie Strout, Jr. 


CHOCOLATE CHIP COOKIES 


1c. butter 2 tsp. vanilla 

1c. Crisco 4% ¢. flour 

1% c. sugar 2 tsp. baking soda 

1% c. brown sugar 2 tsp. salt 

4 eggs 2 small pkg. chocolate bits 


Cream butter and Crisco; add sugar, eggs and vanilla. Mix well. 
Add flour, soda and salt; mix well. Stir in chocolate bits. Drop by tea- 
spoon on a cookie sheet. Bake at 350° for 10 to 12 minutes. 


Maggie Hussey 
CHOCOLATE CRINKLES 
¥ c. vegetable oil 1c. confectioners sugar 
4 sq. unsweetened chocolate, 2c. sugar 
melted 4eggs 
2 tsp. vanilla 2c. flour 
2 tsp. baking powder ¥ tsp. salt 
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Mix oil, chocolate, granulated sugar and vanilla. Blend in 1 egg 
at a time until well mixed. Chill overnight. Heat oven to 350°. Drop 
dough by teaspoon into confectioners sugar, roll and shape into balls. 
Place 2 inches apart on a greased cookie sheet. Bake 10 to 12 min- 
utes. Be careful not to overbake. 


Wanda Greatorex 


COCONUT MACAROONS 


1% c. flake coconut ¥ tap. salt 
 c. sugar 2 egg whites 
3 Tbsp. flour ¥e tsp. almond extract 


Combine coconut, sugar, flour and salt in a mixing bowl. Stir in 
egg whites and almond extract. Mix well. Drop from a teaspoon onto 
lightly greased cookie sheet. If desired, garnish with candied cher- 
ries. Bake at 325° for 20 to 25 minutes or until golden. 


Cindy Allen 


CREAM PUFFS 


1c. hot water 1c. flour 

1 stick oleo 3 eggs 
Filling: 

1c. milk 3 Tbsp. flour 

v2 c. sugar 1 tsp. vanilla 

1 egg 


Put water and oleo in a pan. Wait for it to boil, then add flour. 
Remove from heat and add eggs, one at a time. Beat well. Drop by 
tablespoon on a greased cookie sheet and bake at 400° for 5 to 10 min- 
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Filling: 
%c, Crisco 1 (8 oz.) jar Marshmallow Fluff 
¥4 c, confectioners sugar few drops vanilla 


Mix ingredients and drop on a cookie sheet. Bake 5 to7 minutes 
at 350°. Cool and spread with filling. 
Debbie Snow 


PINEAPPLE DROP COOKIES 


¥% c. shortening 1 tsp. soda 

1% c. sugar 1 tsp. salt 

2 eggs, beat well 2 tsp. vanilla 

3c. flour 1c. crushed pineapple 


Mix shortening, sugar and eggs. Add dry ingredients, then 
drained pineapple. Add vanilla. Bake at 375° for 10 minutes. 


Sue Fogg 


DROP RAISIN-OATMEAL COOKIES 


1c. raisins 2c. flour 

1c. water ¥% tsp. soda 
1c. soft shortening 1 tsp. salt 

1c. sugar Yatsp. nutmeg 
2 eggs 1% c. oatmeal 
1 tsp. vanilla 


Boil raisins and water until about 5 tablespoons of liquid is left. 
Mix sugar, shortening and eggs well. Add cool raisin liquid. Add dry 
ingredients and mix. Lastly, add oatmeal and cooked raisins. Bake 
10 minutes at 350°. 





























utes, until golden. Cool and fill with filling. Ethel Thayer 
Cook filling ingredients except vanilla, until thick. Add vanilla. 
Cooland Spats. | ESKIMO COOKIES 
Christy McKay i 2 
1% stick oleo 3 Tbsp. cocoa 
¥% c. sugar ¥ tsp. vanilla 
DEB’S WHOOPIE PIES »  2¢.0ats 

span Crisco 2c. flour I i Put soft oleo in bow]; add sugar and mix well. Add 1 tablespoon 
1 ae : He poe water, vanilla, cocoa and oats. Form into small balls, then roll in con- 
1 tsp. vanilla 1 tsp. salt | f fectioners sugar. 

1c. milk (4 | Chris Lessner 

— 46 - | i 394793 -47- 














CAKES, COOKIES & DESSERTS 
HOPSCOTCH CRUNCHIES 


1c. nuts or 1 c. marshmallows 
(mini) 


1c. butterscotch morsels 
¥e c. peanut butter 
2c. chow mein noodles 


Melt over hot water, morsels and peanut butter. Remove from 
heat. Stir in noodles, nuts or marshmallows. Drop on wax paper and 
chill. 

Paul Doak 


FRESH ORANGE COOKIES 


1 tsp. baking powder 

ve tsp. salt 

4 c. orange juice 

3 Tbsp. grated orange peel 


1% c. sugar 

1c. softened oleo 
ic. sour cream 

2 eggs 

4c. flour 


Frosting: 


Ve c. softened oleo 
2c. powdered sugar 


1 Tbsp. grated orange peel 
2 or 3 Tbsp. orange juice 


Beat sugar and oleo until fluffy. Add sour cream and eggs; beat 
well. Lightly add flour, baking soda, baking powder, salt, orange 
juice and peel. Mix well. Drop by teaspoon onto ungreased cookie 
sheet. Bake at 375° for 8 to 11 minutes. Make frosting and frost cook- 
ies when slightly warm. Makes 6 dozen. 


Cindy McKay 
GINGERSNAPS 
1c. sugar 1 tsp. cloves 
1 1 tsp. cinnamon 
4 c. shortening 1 tsp. ginger 
2c. flour 4 Tbsp. baking molasses 
2 tsp. baking soda Ya tsp. salt 


Sift flour with baking soda, cloves, cinnamon and ginger. Mix 
all ingredients. Make in marble size balls; roll in granulated sugar. 
Place on a baking sheet 2-inches apart. Bake 10 to 15 minutes at 350°. 
Watch carefully. Very crisp. 

Lorma Eichelberger 
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CAKES, COOKIES & DESSERTS 
J. R..S WHOOPIE PIES 


2c. sugar 4c. flour 

% c. Crisco 2 tsp. baking soda 
2 eggs 1 tsp. salt 

2c. milk 2 tsp. vanilla 

1c. cocoa 


Cream first 3 ingredients together; add milk and the rest of the 
ingredients. Drop on ungreased cookie sheet at 350° for 8 to 10 min- 
utes. Cool onarack. Fill with: 


1 tsp. vanilla 
¥ tsp. salt 


3 egg whites 
¥4c. Crisco 
3c. confectioners sugar 


Beat egg whites until stiff. Add remaining ingredients. 
Kathy Dow 


JUMBO RAISIN COOKIES 


2c. raisins 3%. flour 

1c. water 1 tsp. baking powder 
1c. Crisco 1 tsp. baking soda 
1% c. sugar 1 tsp. salt 

2 eggs ¥ tsp. cinnamon 

1 tsp. vanilla ¥% tsp. nutmeg 


Combine raisins and water. Bring to a boil and simmer 3 min- 
utes. Do not drain. Cream Crisco and sugar; add eggs and blend. 
Stir in raisins and vanilla. Add remaining ingredients. 

Shawna Lancaster 


LABBE’S ORIGINAL EDIBLE RAINBOWS 


2 eggs 1 tsp. vanilla 

1c. oleo 3c. flour 

¥ c. white sugar ¥ tsp. baking soda 
¥%4c. brown sugar ¥e tsp. salt 


Mix oleo, sugar, eggs and vanilla. Blend together flour, soda 
and salt. Mix all together and divide dough into 4 equal parts. Color 
each one with different color food coloring. On wax paper pat each 
dough into strips 4 inches wide and % inch thick. Stack strips on top 
of one another. Wrap in wax paper and refrigerate overnight. Slice 
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CAKES, COOKIES & DESSERTS 
ee 8 BESSERTS 


dough into %4-inch slices. Curve into an arc. Bake at 375° for 7 
minutes. 


Chris Labbe 
LIGHT MOLASSES COOKIES 
1c. molasses 1 tsp. ginger 
2 beaten eggs Ye c. cold water with 4 tsp. soda 
1 tsp. allspice dissolved in it 
2 tsp. salt 1 tsp. cinnamon 
1c. sugar 5 %c. flour 


1c. melted shortening 


Mix all ingredients. Roll on floured board Vs inch thick and cut. 
Bake 8 minutes at 375°. Do not brown. May sprinkle cookies with 
cinnamon and sugar before cooking, if desired. 


Shirley Grant 
MERRY SUGAR COOKIES 
2 %c. flour 1 ¥%c. sugar 
1 tsp. baking soda 1 egg 
¥2 tsp. baking powder 1 tsp. vanilla 
Ya tsp. salt 1 (9 02.) pkg. chocolate bits (merry 
1c. soft butter morsels) 


In a bowl combine flour, soda, baking powder and salt. Set 
aside. In a bow] beat butter and sugar until creamy. Beat in egg and 
vanilla, Beatin flour mixture. Stir in 1 cup merry morsels. Drop by 
teaspoon onto ungreased cookie sheet. Shape into balls. Gently 
press 3 to 4 morsels on top of cookie. Bake 8 to 10 minutes. Let stand 
on cookie sheet for 2 minutes. Remove and cool. 


Jeff St. Louis 


MOLASSES COOKIES 


1c. molasses 1 tsp. salt 

1c. sugar 1 Tbsp. vanilla 
1c. soft shortening 1 Tbsp. ginger 

1 egg 1 Tbsp. cinnamon 
4 tsp. soda ¥% c. cold water 


1 tsp. cream of tartar 4c. flour 


~50- 


ee nl 





win 








CAKES, COOKIES & DESSERTS 


Mix all ingredients. Roll, cut and sprinkle with sugar or dot 
with raisins. Bake at 350° for 10 minutes. 
Glenna Brasslett 


OATMEAL GINGERSNAPS 


Ys tsp. cloves 
¥ c. shortening 
Yac. molasses 


1 egg 
sugar 


1%. flour 

1c. sugar 

Yc. quick rolled oats 
1 tsp. baking soda 

1 tsp. ginger 


Stir together first 6 ingredients and % teaspoon salt. Blend in 
shortening, molasses and eggs. Beat with electric mixer for 2 min- 
utes. Form into l-inch balls. Rollin sugar. Place ona greased cookie 
sheet 2 inches apart. Bake at 375° for 8 to 10 minutes. Makes 3 % 
dozen. 


Shannon Lancaster 
PEANUT BUTTER COOKIES 
2% ¢. flour 1c. sugar 
Ye tsp. soda 1c. brown sugar 
1 tsp. baking powder 2 beaten eggs 
¥% c. oleo 1c. peanut butter 
¥2 c. butter 2 tsp. vanilla 


Sift flour; resift 3 times with soda and baking powder. Cream 
sugar, butter and eggs until well blended. Add peanut butter. Mix 
thoroughly. Add flour; mix until smooth. Roll into balls and put on 
a cookie sheet. Flatten with a fork. Bake at 375° for 10 minutes. 

Raymona Glidden 


PEANUT BUTTER NO BAKE COOKIES 


¥% c. butter 3c. oats 
2c. sugar 1 tsp. vanilla 
¥% c. milk 1 tsp. salt 


1c. peanut butter 


Mix butter, sugar, salt and milk together. Bring to a hard boil 
and boil 1 minute. Remove from heat; add peanut butter and vanilla. 
Stir until smooth and add oats. Drop on wax paper. 

Kaneen Eaton 
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CAKES, COOKIES & DESSERTS 
PINEAPPLE MACAROONS 


4 egg whites 1 (8 02.) can drained crushed 
% c. flour pineapple 
4c. coconut 


Heat oven to 325°. Grease a cookie sheet and flour. Beat egg 
whites until foamy; gradually add sugar. Fold in flour, salt and coco- 
nut. Bake 12 to 17 minutes. Cool before removing from pan. 


Debra Moulton 


PUMPKIN COOKIES 


¥% ¢. pumpkin 1 tsp. cinnamon 
1 egg 1 tsp. milk 

ec. oil 1 tsp. soda 

1c. sugar 1 tsp. vanilla 

2 tsp. baking powder Ye tsp. salt 

2c. flour chocolate chips 


Mix baking soda with milk. Add all ingredients together. Add 
chocolate chips. Drop by teaspoon; bake at 375° for 10 to 12 minutes. 
Christine McCorrison 


SQUASH COOKIES 


1 can squash 1 tsp. salt 

2 tsp. milk 1c. melted shortening 

2 tsp. soda 4c. flour 

2c. sugar 2 tsp. cinnamon 

2 beaten eggs 2 tsp. vanilla 

4 isp. baking powder 1 small pkg. chocolate bits 


Mix squash, milk and soda together; add remaining ingredients. 
Bake at 350° for 10 to 15 minutes. 


Tami Buzzell 


SUGAR COOKIES 


¥.c. shortening (part can be soft 2% ¢. flour 

oleo) 1 tsp. baking powder 
1c. sugar 1 tsp. salt 
1 tsp. vanilla 
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CAKES, COOKIES & DESSERTS 


Mix shortening, sugar, eggs and vanilla. Blend in flour, baking 
powder and salt, Cover and chill at least 1 hour. Roll dough ¥%-inch 
thick. Cut into desired shapes. Bake on ungreased cookie sheet 6 to 
4 minutes at 400°. 

Gilennis Hutchinson 


TOLL HOUSE PUDDING COOKIES 


1 (3% oz.) vanilla instant pudding legg 
1c. Jiffy or Bisquick 3 Tbsp. milk 
Yac. oil ¥ c. chocolate chips 


Mix all ingredients and spoon onto a cookie sheet. Bake at 350° 


for 12 minutes. 
Mickey Pike 


WHOOPIE PIES 


’e.$ 2c. flour 

1c. saat 1 tsp. baking soda 

2 egg yolks, beaten 5 Tbsp. cocoa 

1 tsp. vanilla Ye tap. salt 

1c. milk 1 tsp. baking powder 


Cream shortening and sugar; add all other ingredients. Drop by 
teaspoon on ungreased cookie sheet and bake 12 minutes at 375°. 


Filling: 
¥ c. Spry 2 egg whites 
2 c. confectioners sugar 1 tsp. vanilla 
pinch of salt 


Beat egg whites and vanilla well. Add other ingredients and 


beat well. 
Cindy Allen 


WHOOPIE PIES 


3c. sugar 2 tsp. salt 

1c. shortening 1c. cocoa 

4eggs 4% ec. flour 

2 tsp. vanilla 2 tsp. baking powder 
1c. sour milk 2 tsp. soda 


1c. hot water 
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CAKES, COOKIES & DESSERTS 


Mix all ingredients well; drop on baking sheet and bake at 350°. 
Cool and fill. 


Filling: 
9 Tbsp. flour 2 c. shortening 
ic. milk 2 tsp. vanilla 


2 c. confectioners sugar 1 tsp. marshmallow cream 


Cook flour with milk until hard. Cool. Add remaining ingredi- 
ents and whip until smooth. 


Lillian Strout 
APPLE BARS 
1 %c. sugar 1c. oil 
3 eggs 1 tsp. salt 
2 tsp. baking powder 1 tsp. cinnamon 
1 tsp. vanilla 3c. chunked apple 
2c. flour 


Mix all ingredients except apple. After mixed well, add apples 
and bake at 375° for 45 minutes. 


Cindy Allen 


APPLE DREAM SQUARES 


¥ tsp. vanilla 

2 c. diced apple 

Ya c. nuts (optional) 

1 tsp. baking powder 
Ya tsp. salt 


1%. flour 
Y% c. white sugar 
6 Tbsp. margarine 


2 eggs 
1c. brown sugar 
Cream both sugars, butter and eggs together. Sift flour, baking 
powder and salt. Then add to creamed mixture. Add remaining 
ingredients and mix. Bake in a small pan at 350° for 30 to 35 minutes. 
Tony Shorey 


APPLE BROWNIES 


2 tsp. baking powder 
¥2 tsp. salt 


4 C. soft butter 
1% c. brown sugar 


2 eggs ; ¥2 c. walnuts (optional) 
1 tsp. vanilla 1c. chopped apple 
2c. flour 


4 tsp. confectioners sugar 
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CAKES, COOKIES & DESSERTS 


Cream butter and brown sugar. Add eggs; beat well. Add vanil- 
la and mix again. Add flour, baking powder and salt; mix. Add nuts 
and apples. Gently spread batter into a 9x 13-inch pan. Bake at 350° 
for 30 minutes. Cool and sprinkle with powdered sugar. 

Cindy McKay 


BROWN SUGAR BROWNIES 


Ya lb, margarine 2c. flour 

2c. brown sugar 2 tsp. baking powder 
2 eggs Va tsp. salt 

¥ tap. vanilla 1c. nuts 


Melt margarine and brown sugar in a saucepan until bubbly. 

Add eggs separately and beat. Add remaining ingredients. Spread in 
a 9x 13-inch pan. Bake 25 minutes at 350°. 

Jo Ann Clark 


BROWNIES 
1c. soft oleo 3 (1 02.) sq. unsweetened 
2c. sugar chocolate, melted 
2 tsp. vanilla 1c. flour, sifted 
4 eggs ic. chopped walnuts 


Cream butter, sugar and vanilla. Beat in eggs. Blend in choco- 
late. Stir in flour and nuts. Bake in a greased 9 x 13-inch pan at 350° 
for 30 to 35 minutes. 


Barbara Strout 
BROWNIES 
1c. sugar 1 tsp. vanilla 
2 eggs 4 c. flour 
% c. soft butter % tap. salt ; 
2 (2 oz.) envelopes Nestle chocolate ¥% c. nuts (optional) 
Bake at 350° for 35 minutes. 
Tony Shorey 
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CAKES, COOKIES & DESSERTS 
BUTTERSCOTCH BROWNIES 


2 beaten eggs 24 c. peanut flour (raw peanuts 


2 Tbsp. oil ground in blender) 
1 Tbsp. molasses ¥% c. skim milk powder 
24 c. honey Ya tsp. salt 
2 tsp. vanilla 3 Tbsp. oat flour 
¥2 c. walnuts 


Grease a 9x 9-inch pan. Beat eggs; add oil, molasses and honey. 
Add vanilla and mix. In a bow] combine peanut flour, skim milk pow- 
der, salt, oat flour and nuts. Mix with egg mixture. Bake at 350° for 
30 minutes. 


Heather Roberts 


CHERRY BARS 


1c. flour % tsp. baking powder 
¥ c. butter Ya tsp. salt 

3 Tbsp. confectioners sugar 1 tsp. vanilla 

2 eggs % c. coconut 

1c. sugar ¥2 c. diced cherries 

Ya c. flour 


Mix | cup flour, butter and confectioners sugar. Press into a 9 
x 9-inch ungreased pan. Bake 20 minutes at 350°. 

Beat remaining ingredients and put on top of first mixture. 
Cook until filling is done, about 20 minutes. 


Gail Berry 


CHERRY DELIGHTS 


Crust: 


24 graham crackers, crushed 
Ya c. walnuts 


¥ c. confectioners sugar 
1 stick soft butter 


Filling: 
1 (8 02.) pkg. cream cheese 1 large Cool Whip 


Mix filling ingredients well. 
Mix crust and press into a 9 x 13-inch pan. Bake at 375° for 3 
minutes. Cool and add filling. Top with cherry pie filling and chill. 
Lucille Demmons 
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CAKES, COOKIES & DESSERTS 
CHOCOLATE COFFEE BARS 


2c, sugar 1c. warm coffee 

2 eggs 3c. flour 

1c. vegetable oil 1 tsp. baking soda 
1 tsp. vanilla Ye tsp. salt 


Mix sugar, eggs and oil. Add remaining ingredients. Pour bat- 
ter in a greased and floured 9 x 13-inch pan. Sprinkle chocolate chips 
on top. Bake at 350° for 30 to 40 minutes. 

Brandy Pinkham 


CHOCOLATE LEMON CREAM BARS 


1egg 


1 pkg. Pillsbury Plus devil’s food 
¥% c. chopped walnuts 


cake mix 
% c. soft oleo 
Filling: 


3 Tbsp. lemon juice 
1egg 


1 (8 02.) pkg. soft cream cheese 
1 (14 02.) can sweetened 
condensed milk 


Heat oven to 350°. Greasea 13x 9-inch pan. Combine cake mix, 
oleo and 1 egg. Mix at low speed until well mixed. Stir in nuts. Save 
1 % cups of this mixture for topping. Press the rest into bottom of 
pan. Bake at 350° for 10 minutes. Cool. 

Beat cream cheese until light; add condensed milk, lemon juice 
and 1 egg. Beat until smooth. Pour over baked crust and sprinkle 
with reserved topping. Bake 20 to 25 minutes. Cool and store in 
refrigerator. 





Lorayne Strout 
CHRISTMAS BARS | 
2c. graham cracker crumbs Yac. water 
Ya lb. butter 2 8q. bitter chocolate 
1 can condensed milk 3 Tbsp. butter 
24 small jar maraschino cherries 1 tsp. vanilla 


1% c. coconut 1% c. confectioners sugar 


% c. brown sugar 
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CAKES, COOKIES & DESSERTS 


Bottom Layer: Mix graham crackers and % pound butter. 
Spread in a pan and bake 10 minutes. 

Second Layer: Mix condensed milk, coconut and chopped cher- 
ries. Spread on baked crust. Return to oven and bake 40 minutes 
until golden brown. 

Frosting: Combine brown sugar, water and chocolate in a small 
pan. Bring to a boil and cook 3 minutes, stirring often. Add 3 table- 
spoons butter, vanilla and confectioners sugar. Beat until smooth; 
thin with milk, if necessary. Spread on bars. Cool in an 8 x 
8-inch pan. 


Wendy Mitchell 
ae CY / COFFEE BARS o* ’ 
.on | a y 
“4 lb. brown sugar CL: e fg 1 tsp. vanilla \ ys | 
2 eggs OAS a 3c. flour od ¢ 
1c. warm coffee & 1 tsp. baking powder Ce Fad 
1 c. vegetable oil 1 tsp. salt OW 


Mix all ingredients. Spread on a greased cookie sheet. Top with 
chocolate chips and nuts. Bake at 350° for 30 to 35 minutes. 





Lois Cotta 
" — ECLAIR SQUARES 
Crust: : . 
1c. water 1c. flour 
1 stick butter 4 eggs 
Filling: 


1 large pkg. instant vanilla pudding 3c. milk 


1 large pkg. cream cheese 


Bring water and butter to a full boil. Take off heat and add 
flour. Stir until ball forms. Add eggs, one ata time, until mixed well. 
Spread on a cookie sheet. Bake 15 minutes at 425°. Then bake 20 
minutes at 350°. Cool. Mix pudding and softened cream cheese; add 
milk and mix well. Spread over crust. Cover with Cool Whip and driz- 
zle with chocolate syrup. 


Brenda Johnson 
Mrs. Kevin Miller 
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CAKES, COOKIES & DESSERTS 
FROSTED APPLE SQUARES 


*4 c. crushed cornflakes 
5c. sliced apples 
1% c. sugar 


1% tsp. cinnamon 
1 egg white, beaten 


Pastry: 


2% c. sifted flour 
1 Tbsp. sugar 
1 tsp. salt 


1c. shortening 
1 egg plus milk to make % c. 


Preheat oven to 400°. To make pastry, combine flour, sugar and 
salt; cut in shortening. Then add egg and milk (dough will be soft). 
Divide pastry in half; roll on well floured surface into 10x 12-inch rec- 
tangle. Place on cookie sheet. Sprinkle cornflakes (or frosted flakes) 
on top of pastry. Spread apples, sugar and cinnamon on top. Roll 
remaining pastry and place on top, sealing edges. Brush with egg 
white. Bake 40 minutes. Drizzle glaze on top (1 cup confectioners 
sugar and 2 tablespoons lemon juice). 


Mac and Stef 


KING KONG BARS 


2%. flour 


3 eggs e 
2 % tsp. baking powder 1-tsp. vanilla 
¥ tsp. salt * 1c. chopped nuts 


24 c. butter, melted 


1c. chocolate bits 


1 Ib. brown sugar 


Mix ingredients in order. Pour melted butter over brown sugar 
and salt; mix well. Add eggs, one at a time, and beat well. Mix flour 
and baking powder together and add to mixture, a little at a time. 
Stir in vanilla, nuts and chocolate bits. Bake in a 10 % x 15 x 1-inch 
greased pan at 350° for 30 minutes. 


Christy McKay 
LEMON BARS -- 
¥% |b. oleo ¥% c. powdered sugar 
2c. flour 4 eggs 
2c. sugar 6 Tbsp. lemon juice 


Ye tsp. baking powder 


- 
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CAKES, COOKIES & DESSERTS 


Mix oleo, sugar and flour with an electric mixer. Press into a 9 
x 13-inch pan and bake at 350° for 15 minutes. With mixer, beat eggs, 
sugar, lemon juice and baking powder. Then pour on top of crust and 
bake 25 minutes at 350°. Remove from oven and sprinkle with pow- 
dered sugar. 


Bonnie Spencer 


MAGIC COOKIE BARS 


¥e c. butter 1 (6 02.) pkg. chocolate chips 

1% c. graham cracker crumbs 1% c. flaked coconut 

1 (14.02.) can sweetened 1c. chopped nuts 
condensed milk 


Preheat oven to 350°. Melt butter ina 13x 9-inch pan. Sprinkle 
graham cracker crumbs over butter. Pour condensed milk over 
crumbs. Top with a layer of coconut and nuts. Press down firmly. 
Bake 25 to 30 minutes. 


Kaneen Eaton 


OATMEAL FUDGE BARS 


2 c. brown sugar 1 (12 02.) pkg. chocolate chips 


Ya c. soft oleo 1c. sweetened condensed milk 
2 eggs 2 Tbsp. oleo 

2 tsp. vanilla ¥e tap. salt 

2 Ya c. Bisquick 2 isp. vanilla 


3 ¢. rolled oats 


Heat oven to 350°. Grease ajelly roll pan. Mix sugar, oleo, eggs 
and vanilla. Mix in Bisquick and quick-cooking oats. Heat chips, 
milk, 2 tablespoons oleo and salt in a pan until smooth. Add vanilla. 
Press 43 oatmeal mixture in pan with greased hands. Spread choco- 
late mixture over top. Top with spoons of remaining oatmeal mix- 
ture. Bake 30 minutes. 

Judy Snow 


PEANUT BUTTER BARS 


2 c. confectioners sugar 
6 graham crackers 


1 c. peanut butter 
1 sq. margarine 
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CAKES, COOKIES & DESSERTS 


Top: 


Vs 6. peanut butter 6 oz. chocolate chips 


Cut together confectioners sugar and 1 cup peanut butter. 
Crush graham crackers and mix in. Melt stick of margarine and add 
to mixture. Press into 8 x 8-inch pan. Melt % cup peanut butter and 
chocolate chips. Pour on top of mixture. Refrigerate. When set, cut 


into squares, 
Nancy Campbell 
PEANUT BUTTER BROWNIES 
2c. sugar 1c. flour 
¥% c. unsweetened cocoa 1 tsp. baking powder 
1c. soft oleo ve c. peanut butter 


4 eggs, slightly beaten Vac. milk 


Mix all ingredients and bake at 350° for 25 minutes. 
Julie Clukey 


PEANUT BUTTER SQUARES 


¥ c. shortening 1c. sugar 

Yatsp. salt 2 eggs 

Ye c. peanut butter 1c. flour 

1 tsp. vanilla 1 tsp. baking powder 
Frosting: 

1% c. confectioners sugar 2 Tbsp. milk 

2 Tbsp. melted butter ¥ tsp. vanilla 


2 Tbsp. peanut butter 


Cream shortening, peanut butter, salt and vanilla. Add sugar 
and eggs. Mix well. Sift flour and baking powder. Mix with creamed 
mixture. Bake in a 9 x 9-inch pan or 8 x 11-inch pan at 325° until a 
toothpick comes out clean. Cool and frost. 

Geraldine Batchelder 


PINEAPPLE SQUARES 
Crust And Topping: 


12 crushed saltine crackers vc. coconut 
% c. margarine % ¢. flour 
vec. sugar 
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CAKES, COOKIES & DESSERTS 


Filling: 
1 Tbsp. butter Ya c. Sugar 
1 small can crushed pineapple 1 tsp. vanilla 
1 Tbsp. cornstarch 2 egg yolks 


Crumble together crackers, margarine, sugar, coconut and 
flour. Save % cup of mixture and press the rest ina 7 x 11-inch pan. 

Filling: Combine butter, pineapple, cornstarch, sugar, egg yolks 
and vanilla. Cook until thick, cool and then spread over cracker 
mixture. 

Make a meringue with 2 egg whites and 4 tablespoons sugar. 
Beat whites until stiff; add sugar and beat well. Spread over filling. 
Top with remaining cracker topping. Bake at 325° for 20 minutes. 

L. Davis 


PISTACHIO SQUARES 


1c. flour ¥ large container Cool Whip 

2 tsp. sugar 24 c. sugar 

% c. soft oleo 2 small pkg. pistachio pudding 
8 oz. cream cheese 2% c. milk 


Mix flour, 2 teaspoons sugar and oleo. Press in a 9 x 13-inch 
pan. Bake 10 minutes at 350°. Cool. Mix cream cheese, Cool Whip 
and % cup sugar. Spread over crust. Mix pudding with milk; spread 
over Cool Whip mixture. Spread remaining % container of Cool 
Whip on top and sprinkle with very fine chopped nuts. Also excellent 
made with chocolate or butterscotch pudding. 


Sue Dunham 


SPICE COOKIE BAR 


1c. seedless raisins 1 tsp. soda 

1c. water 1 tsp. cinnamon 

% c. Wesson oil 1 tsp. nutmeg 

1c. sugar 1 tsp. allspice 

1 egg % tsp. cloves 
'1%c. sifted flour % c. nuts 


Va tsp. salt t 
Bring water and raisins to a boil. Cool and add oil, sugar and | | 
egg. Stir in flour and spices. Add nuts, if desired. Put in pan and 
bake 20 minutes at 375°. 
Rick Hanson 
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CAKES, COOKIES & DESSERTS 
TEXAS BROWNIES 


2 ¢, flour Yac. cocoa 
2. sugar ¥e c. buttermilk 
ve c, butter 2 eggs 
ve c. shortening 1 tsp. baking soda 
1c. coffee or water 1 tsp. vanilla 
Frosting: 
ve c. butter 3 % c. confectioners sugar 
2 Tbsp. cocoa 1 tsp. vanilla 
Ya c, milk 


Combine flour and sugar. In pan combine butter, shortening, 
coffee and cocoa. Stir and heat to boiling. Pour mixture over flour 
and sugar. Add buttermilk, eggs, baking soda and vanilla. Mix well. 
Pour into buttered jelly roll pan. Bake at 400° for 20 minutes. 

Prepare frosting: Combine butter, cocoa and milk. Heat to boil- 
ing. Mix in confectioners sugar and vanilla; beat until smooth. Pour 
over brownies. 


Sirena Sullivan 


BANANA STRAWBERRY PIE 


1 pkg. strawberry-banana Jell-O 
Ya c. boiling water 

% c. cold water 

2% c. Cool Whip 

1% c. sliced strawberries 


1 ready crust 

1 (4 serving) pkg. banana cream 
pudding 

¥ac. milk 


Dissolve Jell-O in boiling water. Stir in cold water. Chill until 
slightly thickened. Mix in 1 cup Cool Whip and % cup strawberries. 
Pour mixture into pie crust. Chill until firm. 

Whisk pudding with milk. Fold in 1 ¥% cups Cool Whip. Stir in 
remaining strawberries. Spread mixture over Jell-O mixture. Chill 
2 hours. 


Jo Ann Clark 


BLACK FOREST PIE 


Keebler crust (chocolate or graham) 1 (4 serving) pkg. chocolate instant 


3% c. Cool Whip pudding 
ic. cold milk 1c. cherry pie filling 
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CAKES, COOKIES & DESSERTS 


Spread 1 cup Cool Whip on crust. Combine milk and pudding in 
a medium bowl. Blend for 1 minute. Fold in 1 ¥% cups Cool Whip. 
Spread over pie. Spread remaining Cool Whip over top leaving a 
1-inch border and forming a depression in the center. Spoon cherry 
pie filling around the border and in the center, Chill 3 hours. 


Wendy Pullen 


CRAZY CRUST APPLE PIE 


1 tsp. baking powder Yc. water 

ve tsp. salt 1 can apple pie filling 
1 Tbsp. sugar 1 Tbsp. lemon juice 

1 egg ¥2 tsp. apple pie spice 
24 c. shortening 


In a small bowl combine flour, baking powder, salt, sugar, egg, 
shortening and water. Blend well. Beat 2 minutes at medium speed. 
Pour into a 9-inch pie plate. Combine pie filling with lemon and 
spice. Pour into center of batter. Do not stir. Bake at 425° for 45 to 
50 minutes. 


Nancy Campbell 


EASY PECAN PIE 


1 (4 serving) Jell-O instant vanilla or 
butterscotch pudding 

1c. light or dark corn syrup 

Yac. evaporaied milk 


1 egg, slightly beaten 
1c. chopped pecans 
1 unbaked 8-inch pie shell 


Blend pudding and mix with corn syrup. Gradually add milk 
and egg. Blend well. Add pecans and pour into pie shell. Bake at 
375° until top is firm and begins to crack, 45 to 50 minutes. Cool at 
least 3 hours before cutting. Serve with Cool Whip or ice cream. 

Stephanie Hutchinson 


FRESH STRAWBERRY PIE 


1 pie shell 
1% qt. strawberries 


whipping cream 


Cook pie shell and then cool. Slice berries to fill shell. 
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CAKES, COOKIES & DESSERTS 


Crush | cup berries; add 94 cup water. Bring to a boil and sim- 
mer § minutes. Strain to remove berries. Add enough water to make 
| cup liquid. To the juice add %4 cup sugar, 3 tablespoons cornstarch 
and dash of salt. Bring to a boil, stirring constantly until thick and 
clear, Pour over berries. Chill. Serve with whipped cream. 

Dennise Poulin 


GREEK PIE 


Crust: 
2c. flour 1c. melted oleo 
3 Tbsp. sugar 


Filling: 
1 small container Cool Whip 


2 tsp. vanilla 
2c. boiling water 


2 (8 oz.) pkg. cream cheese 
1c. sugar 
1 large pkg. lemon Jell-O 


Combine flour, sugar and oleo; press into a 9 x 18-inch pan. 
Bake at 300° for ¥% hour. 

Dissolve Jell-O in boiling water; cool. Cream the softened 
cream cheese; add sugar and vanilla. Mix well. Add cooled Jell-O, 
then Cool Whip. Pour onto cooled crust. Refrigerate until firm. 

Mrs. Kevin Miller 


MINCEMEAT PIE 


1 Tbsp. molasses 
Yc. white sugar 

2 Tbsp. cold water 
2 Tbsp. vinegar 

¥e tsp. salt 


¥% c. raw hamburg 
1% c. chopped apple 
¥2 c. raisins 
2 Tbsp. melted butter 
Yatsp. cinnamon 
Yatsp. nutmeg 

Mix all ingredients; put between pie crust. Bake at 400° for 15 
minutes; then bake at 350° for 45 minutes. 

Paul Doak 


MISSISSIPPI MUD PIE 


1st Layer: 


1c. self-rising flour 
1 stick oleo 


1c. chopped pecans 
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2nd Layer: 


1c. Cool Whip 
1 tsp. vanilla 


1 (8 oz.) pkg. cream cheese 
1c. confectioners sugar 


ord Layer: 


2 small pkg. chocolate pudding 3c. milk 


4th Layer: 
2c. Cool Whip 


Mix together 1st layer. Press in a 9x 14-inch pan and bake at 
350° for 15 minutes. 
Beat together 2nd layer ingredients and spread on cool crust. 
Mix instant pudding and spread on top of 2nd layer. 
Spread on Cool Whip and refrigerate. 
Linda Rivera 


PEANUT BUTTER CUSTARD PIE 


1 (3 02.) pkg. vanilla pudding 
1c. Cool Whip 


1 cooked pie shell 
ve c. peanut butter 
1c. powdered sugar 


Mix peanut butter and sugar until crumbly. Save % cup to 
sprinkle on top. Spread the remaining mixture into shell. Prepare 
pudding according to directions. Pour over peanut butter mixture. 
Chill until set. Pour Cool Whip on top and sprinkle with %4 cup pea- 
nut butter mixture. Chill. 

Ruth Hayes 


PEANUT BUTTER ICE CREAM PIE 


1 qt. vanilla ice cream 
¥ c. crunchy peanut butter 
% c. whipping cream 


1 Yc. graham crackers 
Ya c. Sugar 
6 Tbsp. butter, melted 


Combine fine graham cracker crumbs with sugar and butter. 
Mix well. Reserve 1 to 2 tablespoons crumbs for garnish. Press 
remaining crumbs into a 9-inch pie plate. Chill for 45 minutes. 
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Soften ice cream; fold in ¥% cup crunchy peanut butter. Then 
fold in whipping cream. Quickly spoon into crust. Sprinkle reserved 
crumbs on top. Freeze 5 hours. Remove 10 minutes before serving. 


Jo Ann Clark 
PECAN PIE 
1c. sugar 1 tsp. vanilla 
Ye c. melted butter 1% c. pecans 


Ye c. corn syrup 


1 single unbaked pie crust 
3 eggs 


Mix together sugar and butter. Slowly add syrup. Beat eggs 
well. Add vanilla and stir well. Fold nuts into mixture. Pour filling 
into crust. Bake 40 to 45 minutes at 375°. Cool and serve with 
whipped cream. 


Ann Weisleder 


PIE CRUST 
1 Ib. lard 1 tsp. salt 
5c. flour 1c. milk 
1egg 


Chop lard together with flour. Add egg, salt and milk. Work 
together and turn out on floured pastry cloth. Sift on enough addi- 
tional flour to handle and form into balls the size of tennis balls. 
These portions can be frozen and used later. 

Makes enough for four 2-crust pies. 


Joan Hansen 


PUMPKIN PIE 


1 ¥% c. pumpkin and squash, mixed 
Yac. light corn syrup 
2 eggs 


¥ c. brown sugar 
1 ¥% tsp. cinnamon 
Yatsp. ginger 


¥ c. evaporated milk ¥2 tap. nutmeg 
2 Tbsp. butter ¥s tsp. cloves 
¥ c. hot milk ¥% tsp. salt 


Mix well in order given. Place in unbaked pie shell. Bake 15 
minutes at 425° and 35 minutes at 350°. 


Ann Weisleder 
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RHUBARB CUSTARD PIE 


1 Tbsp. flour 
Ya tsp. nutmeg 
4 beaten eggs 


4c. rhubarb, cut into ¥2-inch pieces 
1 unbaked 9-inch pie shell 
1c. sugar 


Place rhubarb in pie shell. Combine sugar, flour and nutmeg. 

Add beaten eggs; beat well. Pour egg mixture into shell. To prevent 

overbrowning, cover edge with foil. Bake 25 minutes at 375°. Re- 

move foil and bake 20 minutes more or until pie is nearly set. (Pie 

will appear soft in center but sets as it cools.) Cool and store in 
refrigerator. 

Lorayne Strout 


RHUBERRY PIE 


4c. diced rhubarb 1% c. blueberries 


2c. sugar 1c. flour 
1 Tbsp. butter ¥% tsp. cinnamon 
Ys tsp. nutmeg pinch of salt 


Place rhubarb in a 9-inch uncooked pie shell. Mix all ingredi- 
ents in a bowl and pour over rhubarb. Add butter and blueberries. 
Add top crust and bake at 400° for 50 minutes. 


Bruce Bailey . 


WHITE CHRISTMAS PIE 


1 envelope unflavored gelatin ¥e c. sugar 

Ya c. cold water ¥s tsp. vanilla 

¥ c. sugar Ya tsp. almond extract 

Ya c. flour 1c. flaked coconut 

¥% tsp. salt ¥e c. heavy cream, whipped 
1% c. milk ¥% ¢. flaked coconut 

2 egg whites 8 drops green food color 


Ya tsp. cream of tartar Ys c. maraschino cherries 


Bake single pie shell and cool. Soften gelatin in cold water ina 
double boiler over hot water (not boiling). Stir until dissolved. 
Combine % cup sugar, flour, salt and milk in a pan. Cook over medi- 
um heat, stirring constantly until thick. Add gelatin, mix and cool. 
Beat egg whites with cream of tartar until foamy. Add % cup sugar; 
beat until stiff. Fold into gelatin mixture with vanilla, almond 
extract, coconut and whipped cream. Spoon into shell. Chill until 
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firm, Combine food coloring with coconut. Decorate pie. Place cher- 
ries on top. 


Dennise Poulin 


APPLE CRISP 


8 c. sliced apples 1¥%c. flour 
2 tsp. cinnamon 2c. brown sugar 
Ve c. water 4 c. butter 


Peel and slice apples into a large baking pan. Sprinkle cinna- 
mon on top and pour water on top. Work flour, sugar and butter 
(may use white sugar or both) until crumbly. Spread over apples. 
Bake at 350° for 30 to 40 minutes. Serve warm with whipped cream 
or vanilla ice cream. 


Glennis Hutchinson 


APPLE CRISP 


4c. sliced apples 
24 C. brown sugar 
¥ c. flour 
Ye c. oats 


¥% tsp. cinnamon 
Ya tsp. nutmeg 
¥% Cc. soft butter 


Grease an 8x 8-inch pan. Put apples in pan and mix remaining 
ingredients. Sprinkle on top. Bake at 375°. 


Terrie Allen 


BLUEBERRY BETTY 


3c. blueberries French toast 
% c. sugar confectioners sugar 
¥ tsp. salt nutmeg 


¥ tsp. lemon juice 


Cook blueberries, sugar, salt and lemon juice for 10 minutes. 
Pour into a shallow baking dish. Arrange French toast on top. 
Sprinkle with confectioners sugar and nutmeg. Bake at 425° for 20 
minutes. Serve with whipped cream. 


Linda Brown 
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CHERRY COBBLER 





1c. flour pinch of salt 

1 tsp. baking powder 1 can cherries 
¥ C. sugar ve C. sugar 

ve c. water 2 Tbsp. butter 


Mix flour, baking powder, % cup sugar, water and salt. Pour 
into a baking dish. Bring to a boil cherries, ¥2 cup sugar and butter. 
Pour over batter and bake 30 to 35 minutes at 350°. 


Ricky Hanson 


CHOCOLATE ALMOND VELVET 


24 C. canned chocolate syrup 
24 c. sweetened condensed milk 
2 c. whipping cream 


¥ tsp. vanilla 
% c. sliced almonds 


Combine first 4 ingredients; chill. Whip to soft peaks. Fold in 
almonds. Freeze. 


Jo Ann Clark 


CHOCOLATE BREAD PUDDING 


1c. sugar 
3 eggs 
Y% tsp. cinnamon 


1 pt. milk 
1 % sq. chocolate 
1% c. bread crumbs 


Scald milk and chocolate together. Add bread crumbs, cinna- 
mon and butter. Let stand 1 hour, Add sugar, eggs and vanilla. Put 
in a greased baking dish. Bake at 300° for 1 hourina pan with water. 


Kaneen Eaton 


NO MUSS, NO FUSS 


2 c. white cake mix 
1c. water 
2 Tbsp. melted butter 


4c. cut-up rhubarb 
1c. sugar 
1 pkg. strawberry jello 


Sprinkle sugar and dry jello over rhubarb. Sprinkle dry cake 
mix over rhubarb. Pour water on top followed by melted butter. 
Bake in a 9 x 13-inch pan at 350° for 1 hour. Serve warm with Cool 
Whip or ice cream. 


Christine McCorrison 


-~70- 


— 


= wm 














- 1c. sugar 


CAKES, COOKIES & DESSERTS 
eS SSS ERTS 


PRETZEL DESSERT 


5 Tbsp. drained crushed pineapple 
1 medium size Cool Whip 

1 large pkg. raspberry jello 

2 (16 oz.) pkg. frozen raspberries 


2 ©, Crushed pretzels 

J Tbap, sugar 

%4 0, melted butter 

1 (0 02.) pkg. cream cheese 
16, sugar 

Combine pretzels with 3 tablespoons sugar and %4 cup butter. 
Press into a 9x 13-inch pan and bake at 400° for 8 minutes. Cool. 

Cream the cream cheese with 1 cup sugar and pineapple; then 
fold in Cool Whip. Spread over pretzel mixture. 

Mix jello with 2 cups boiling water and 1 cup juice from raspber- 
ries. Chill until partially set, then pour over cream cheese mixture. 
Refrigerate. 

Michelle Hasey 


SOFT MOLASSES GINGERBREAD 


4 c. shortening 3c. flour 

1c. sugar 1 tsp. soda 

1 egg ¥e tsp. salt 
1c. molasses ¥ tsp. ginger 


1c. warm water 


Cream shortening with sugar; add beaten egg and mix well. 
Add molasses and water. Add flour that has been sifted with soda and 
salt. Beat until there are no lumps. Bake at 350° for 30 minutes. 


Glennis Hutchinson 


BUTTER CRUNCH 


1 Tbsp. light corn syrup 
¥%c. fine chopped nuts 
1 (6 oz.) pkg. chocolate chips 


1c. butter 


2 Tbsp. water 


Butter a baking sheet. Melt butter in a 2-quart saucepan over 
low heat. Add sugar; bring to a boil, stirring constantly to 290° on 
candy thermometer, or until small amount dropped in cold water sep- 
arates into hard threads. Remove from heat. Stirin nuts. Pour mix- 
ture onto a baking sheet and spread Y% inch thick. As crunch cools, 
loosen from baking sheet 2 or 3 times. Melt chocolate chips and 
spread over crunch. 


Ava 
Christy McKay 
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CANDY STRAWBERRIES 


2 (3 oz.) pkg. strawberry jello ¥4c. condensed milk 
1c. ground pecans ¥ tsp. vanilla 
1c. coconut red decorator’s sugar 


Combine jello, pecans and coconut. Stir in milk and vanilla. 
Mix well. Chill 1 hour. Shape into strawberries and roll in red sugar. 


Lorayne Strout 
FANTASY FUDGE 
3c. sugar 1 (12 0z.) pkg. semi-sweet chocolate 
¥% c. buiter bits 
5 oz. evaporated milk 1c. chopped nuts 
1 tsp. vanilla 1 (7 02.) jar Marshmallow Fluff 


Combine sugar, butter and milk in a 2 % quart heavy pan. 
Bring to a boil; stir constantly for 5 minutes. Remove from heat; stir 
in chocolate bits until melted. Add Fluff, nuts and vanilla. Beat until 
well blended. Pour into buttered 13 x 9-inch pan. Cool at room 
temperature. 

Ruth DeRosby 


NEEDHAMS 
¥4c. mashed potatoes 1 stick oleo 
¥2 tsp. salt 1 large ¥% Ib. coconut 
2 (1 Ib.) pkg. confectioners sugar 2 tsp. vanilla 


Cook and mash potatoes; add salt. Melt in a double boiler oleo. 
Add potatoes, coconut, confectioners sugar and vanilla. Mix well; 
turn into jelly roll, buttered pan. When firm, cut into squares and dip 
in chocolate: 


1 (12 02.) pkg. chocolate bits Ye cake paraffin wax 
4 sq. unsweetened chocolate 


Melt in a double boiler. Dip Needhams and place on wax paper. 


Tina Collins 
Maggie Hussey 
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NEVER FAIL CHOCOLATE FUDGE 


1 oan evaporated milk 1 jar Fluff 

4 c. sugar 3 small pkg. chocolate bits 
2 tap. vanilla 2 c. nuts (optional) 

1 atick oleo 


Bring milk and sugar to a boil. Boil 10 minutes, stirring con- 
tantly. Mix in other ingredients until well mixed. Put in a 9 x 
12-inch pan. 

Mavis Hussey 


PEANUT BUTTER BALLS 


1% c. peanut butter 1c. chocolate chips 
1 |b. confectioners sugar Ya sq. wax 
1 % sticks butter 


Blend peanut butter, confectioners sugar and melted butter. 

Roll into balls; place on wax paper and chill ¥ hour. Melt chocolate 

and wax in top of a double boiler on low heat. Dip balls in chocolate. 
Chill. 

Christy McKay 


PEANUT BUTTER BALLS 


1% c. crushed graham crackers 1c. peanut butter 
1c. confectioners sugar ¥2 stick soft butter 


Mix all ingredients; roll in balls. Roll in nuts or coconut. 
Sharon Patterson 


PEANUT BUTTER FUDGE 


¥2 tsp. salt 1 tsp. vanilla 
2c. sugar 1% c. peanut butter 
1c. brown sugar 1c. Fluff 


¥%,c. canned milk 


Combine salt, sugar, brown sugar and canned milk. Bring toa 
boil and cook 1 minute. Remove from heat and add peanut butter, 
Fluff and vanilla. Pour into a buttered pan and cool. 


Christy McKay 
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PORCUPINE BALLS 


1 egg 2 c. Rice Krispies 
Ys |b. oleo Ye c. nuts (optional) 
4 C. sugar coconut 


1 pkg. chopped dates 


Cook egg, oleo, sugar and dates in a double boiler for 10 to 15 
minutes. Add Rice Krispies and fine nuts, Form into balls and roll in 
coconut. Set aside to cool. 


Kim St. Louis 


PUPPY CHOW 
1 stick butter pretzels 
1c. peanut butter peanuts 
12 02. chocolate chips M&M’s 


1 box Crispix cereal 


Heat butter, peanut butter and chocolate chips until starts to 
boil. Pour over cereal; stir. In a bag put pretzels, peanuts and 
M&M’s. Add cereal, shake and then add confectioners sugar. 
Shake well. 


Sharon Patterson 


REESE’S CUPS 


2 heaping c. peanut butter 
2 c. graham cracker crumbs 
2 c. confectioners sugar 


Y% 8q. wax 
2 c. chocolate chips 


Mix peanut butter, graham cracker crumbs and confectioners 
sugar. Shape into balls. Melt chocolate chips and wax. Dip balls. 


David Bas 


SNICKERDOODLES 
1c. soft butter 2 tsp. Bakewell cream 
1% c. sugar 1 tsp. soda 
2 eggs Ya tsp. salt 
2% c. flour 
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Mix butter, sugar and eggs. Mix in other ingredients. Chill 
dough; rollinto balls. Roll in cinnamon and sugar. Bake 8 to 10 min- 
utes at 400°, 

Sharon Patterson 


OREO ICE CREAM 


1 bar German chocolate 
1 stick butter 

24 c. sugar 

1 tsp. vanilla 


24 Oreo cookies 

Vs atick oleo or butter 

Ve gal. ice cream 

1 small can evaporated milk 


Crush Oreos; mix in ¥% stick butter and put into a 9 x 13-inch 
pan. Soften ice cream and spread on cookie mixture. 

Topping: Boil evaporated milk, German chocolate, butter and 
sugar for 4 minutes. Cool. Add vanilla and then put on top of ice 
cream. 

Kathy Healy 
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Helpful Cooking Hints 





Frozengravies or sauces may be alittle 
thicker after thawing than when they 
were freshly made. Adding a little 
appropriate liquid — milk, broth, 
bouillon or wine — will thin them to the 
desired consistency. 


For extra juicy, extra nutritious ham- 
burgers, add % cup evaporatedmilk 
per pound of meat before shaping. 


To ripen green pears, just place 2 or 3 
in a brown bag, loosely closed, and 
store at room temperature out of di- 
rect sunlight. 


Inmaking pickles, use white vinegar to 
make clear pickles and coarse salt 
which comes in 5 pound bags. This is 
not rock salt. Avoid using iodized salt 
for pickle making. Most pickles are 
better if allowed to stand six weeks 
before using. 


Lemon gelatine dissolved in 2 cups 
of hot apricot nectar with 1 teaspoon of 
grated lemon added for zip makes a 
perfect base for jellied fruit salad. 


Put a tablespoon of butter in the water 
when cooking rice, dried beans, maca- 
roni, to keep it from boiling over. Always 
run cold water over it when done to get 
the starch out. Reheat over hot water, 
if necessary. 


A pair of scissors (not the fowl kind — 
they are heavy and awkward to handle) 
fine for slivering celery, onion, meats, 
and cheese. 


Never put a cover on anything that is 
cooked in milk unless you want to spend 
hours cleaning up the stove when it 
boils over. 


Anything that grows under the ground 
start offin cold water — potatoes, beets, 
carrots, etc. Anything that grows above 
ground, start off in boiling water — 
English peas, greens, beans, etc. 


To clean aluminum pots when they are 
stained dark, merely boil with a little 
cream of tartar, vinegar or acid foods. 


Baking powder will remove tea or coffee 
stains from china pots or cups. 


Learn where your fuse box and master 


cut-off switchis. If youknowwherethe , 


lever is to pull you can always cut the 
current off until a service mancancome. 


Canned cream soups make excellent 


sauces for vegetables, fish, etc. Celery ' 


with lobster, black bean or onion with 
cauliflower, tomato with lamb chops. 


Slip your hand inside a waxed sandwich 
bag and you have a perfect mitt for 
greasing your baking pans and casser- 
ole dishes. 


To reheat roast, wrap in aluminum foil 


and heat in a slow oven. 


Hard boiled eggs will peel easily when 


cracked and placed in cold water imme- 
diately after taking out of the hot water. 


You can cut a meringue pie cleanly by 
coating both sides of the knife lightly 
with butter. 


When recipe calls for adding raw eggs 


tohot mixture, always beginbyadding | 


a small amount of hot mixture to the 
beaten eggs slowly to avoid curdling. 


Toremoue fish odor from hands, uten- 
sils and dish cloths, use one teaspoon 
baking soda to quart of water. 


To keep icings moist and to prevent 
cracking, add a pinch of baking soda to 
the icing. 


If soup tastes very salty, a raw piece 
of potato placed in the pot will absorb 
the salt. 


Pour water into mold and then drain 
before pouring in mixture to be chilled. 
Will come out of mold easier. 


When rolling cooky dough, sprinkle ‘ 


board with powdered sugar instead 
of flour. Too much flour makes the 
dough heavy. When freezing cookies 
with a frosting, place them in freezer 
unwrapped for about 2 hours — then 
wrap without worrying about them 
sticking together. 
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MICROWAVE LASAGNA 


6 lasagna noodles, cooked 2c. Ricotta cheese 

2 (8 oz.) cans tomato sauce legg 

Ve tap. salt 1 Tbsp. parsley flakes 

1 (6 02.) can tomato paste 6 oz. Mozzarella cheese 

1 minced clove garlic ve c. Parmesan cheese 

1 Tbsp. oregano 1 pkg. brown and serve sausage 
2 tap. basil 1 lb. hamburg 


Mix tomato sauce, tomato paste, salt, garlic, oregano and basil. 
Cook hamburg and sausage; add to sauce. Before adding meat to 
sauce, put ¥% cup sauce in bottom of 9 x 11-inch pan. 

Mix Ricotta cheese, egg, parsley and ¥% teaspoon salt. Layer noo- 
dles, sauce, noodles, Ricotta mixture, noodles and sauce; then put 
Mozzarella on top and sprinkle with Parmesan cheese. Cook in 
microwave on High for 15 minutes, rotating every 5 minutes. 


Geraldine Batchelder 
EGG NOG 
2c. cold milk 2 eggs 
1 tsp. nutmeg 4 tsp. sugar 


Put all ingredients in a blender; mix well. Chill. 
Dawn Young 


WITCHES BREW 


1 qt. orange sherbet 
1 liter ginger ale 


2 bottles apple juice 
1 (12 02.) can grape juice 


Pour apple juice in a large bow]; add grape juice and stir. Float 
orange sherbet on top. Add ginger ale and stir gently. 


Jo Ann Clark 


EXCELLENT MINCEMEAT 


18 c. deer meat 3 tsp. cinnamon 


40 c. apple 3 tsp. nutmeg 

3 lb. suet 1% tsp. cloves 

6 c. sugar 2 ¥% c. molasses 

1 Tbsp. plus 2 tsp. salt 1 ¥% box golden raisins 
1c. cider 
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Bake deer neck and other extra meat in a 300° oven, covered 
with water. Cool and grind. Mix ground meat, ground peeled apples 
and ground suet with all other ingredients in a large canning kettle. 
Mix well. You can put in roaster pan and bake at 250° for 2 hours, 
then seal in canning jars while hot or can simmer on stove for 2 hours. 
Kither way, stir often. Oven cooking is easier. 

Geraldine Batchelder 


FRIED CLAM BATTER 


2c. flour 1c. milk 
¥ tsp. salt ¥2 c. clam juice from clams 
Ye tsp. pepper 2 eggs 


4 tsp. baking powder 1 pt. clams 


Mix all ingredients except clams. Dip clams and deep fry. 
Bonnie Strout 


RAG DOLL TEA PARTY FOR CHILDREN 


maraschino cherries 
shredded cheese 
leaf lettuce 


peach halves 

small celery sticks 
large marshmallows 
raisins 


Place 1 peach half for body ona salad plate. Arrange 4 small cel- 
ery sticks for arms and legs around the peach half. Use 1 large marsh- 
mallow for the head. Use raisins for eyes, nose, shoes and buttons. 
Use a piece of maraschino cherry for the mouth. Shred cheese for 
hair around the marshmallow. Adda skirt of leaf lettuce to complete 
the salad. 


Tina Collins 


SQUIGGLY WIGGLIES 


1 (6 02.) can frozen pink lemonade 
concentrate 
1 (14 02.) container Cool Whip 


1 (10 02.) pkg. frozen strawberries 

1 (12 0z.) can lemon-lime 
carbonated beverage 

3 envelopes unflavored gelatin 


In a blender, combine strawberries and %4 of the lemon-lime 
beverage. Blend until smooth. Pour remaining lemon-lime into pan; 
sprinkle on gelatin. Let stand 5 minutes. Stir over heat until gelatin 


a ee 








dissolves, Remove from heat. Stir in frozen lemonade, strawberry 
mixture and thawed Cool Whip. Mix well. Pour onan 11x 7x 2-inch 
pan lined with plastic wrap. Cover and chilluntil firm. With a cookie 
cutter, cut out shapes. 

Heather Roberts 
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Appotizers, Relishes & Pickles 


Naked Crabmeat Stuffed 
Mushrooms ............... 
TNOOEG DID oo. kee ese ee ens 
FEED. DID oie s eieeine ae ere cree ans 
EMEDDIOS o6 sihcaduacensoniees 


Crispy Refrigerator Pickles.... 2 
2 Chicken Fingers ............ 
2 Chicken Pronto ............ 
3 Chicken Smitane ........... 


Doog’s Hot Clam Dip......... 
Doog’s Hot Crabby Dip ....... 
Eggrolls ...........0000e0eee 


Meats & Main Dishes 


Barbecue Beef Pie .......... 


1 Barbecue Hot Dogs ......... 
1 Cheddar Tuna Casserole ..... 
1 Cheese and Egg Casserole .... 
D) Chicken and Broccoli Bake .. 


Chicken Enchiladas ......... 


Seven Layer Dip............. 3 Chicken Waikiki ............ 
Shirley’s Swedish Pickles ..... 4 Chili 6... ... esses eens 
Vegetable Dill Dip ........... z Crna iicees Casares: 
Ham and Cheese Quiche ..... 
Soups, Salads & Sauces Ham Croquettes............ 
Cheez Whiz Soup ............ 8 eae ates Bee orks 
, : omemade Pizza ........... 
Cranberry Holiday Salad ..... 5 Tiplossiiis PasdgnePid..«.... 
ing geet Stew sar Mors cup eiseenige 9 Wit Pis (4 
Fresh Broccoli-Cheese-Ham Pitcher’s Mounds........... 
Chow 6? s:¢ 6 i0 5 b.d 8s Gave se 9 ne ee i 
Hamburg Soup .............. 9 Pizza Casserole............. 
Jello Salad ............00000- 5 PizzaIn A Bowl ............ 
Jello Salad \oi:5a5:cc eases ac wet 6 Pork Chop Casserole ........ 
Lemon Jello Salad ........... 6 Pork Chop Casserole ........ 
Mandarin Orange Salad ...... 6 Quiche Lorraine ............ 
Nacho Salad ................ 6 Sauerkraut and Pork Ribs ... 
1 Cup Salad................. 7 Shrimp and Mushrooms ..... 
Pineapple Pistachio Salad ..... 7 Shrimp Casserole ........... 
Salad Dressing Pighoera ob aris wubeee 5 South Pacific Pot Roast ...... 
Salmon Stew ................ 9 Spaghetti Pie .............. 
7 Layer Salad ............... 7 Stuffed Peppers ............ 
Shrimp Salad San Joaquin .... 7 Sweet and Sour Strips ....... 
Teriyaki Marinade ........... 5 Tuna Casserole............. 
3 Bean Salad ................ 8 2 Step Chicken and Broccoli 
24 Hour Fruit Salad.......... 8 DIVAN. bo6 wos vs etons eases os 
Venus Demilo Soup ......... 10 Willie’s Favorite Tacos ...... 
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Breads, Rolls & Pastries Blueberry Crumb Cake ...... 37 Fantasy Fudge .. Scene wae a He 72 Peanut Butter Fudge........ 73 
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Blueberry Muffins .......... 29 Butterscotch Lace Cookies ... 44 J. R.’s Whoopie Pies......... 49 Pineapple Squares .......... 61 
Blueberry Nut Bread ........ 29 Butterscotch Sandwiches .... 45 Jello Cake ben eees - ehiiaimunads 41 Pictachia Sauaiee ..cauescves 62 
Cherry Chip Bread.......... 29 Candy Strawberries ......... 72 Jumbo Raisin Cookies ....... 49 Pordipiie Balls ae 
Cranberry Nut Bread ....... 80. Carrot Cake. ce yvccsevvdrene 37 King Kong Bars ............ _ scr tear uaa oe 
Hungry Jack Breakfast Roll .. 80 Carrot Cake ............+-- 37 | Labbe’s Original Edible Puipltr Cooklen.......... es 
1 Scream Muffins ........... 30 Cheese Cake ............-5. 38 CO Rainbows. ssccccsseeceses 49 sl ses Be. al a 
Lemon Bread ............-- 31 Cherry Bars ..........0--- 56 Lazy Chocolate Cake ........ 4l ial a W@ eee eee eee ee ot 
Muffins ......--.++-eeeeee 31 Cherry Cobbler............- 70 Lemon Bars...........-++++ 59 cd ms ee ener vreeenewe Ke 
POPOVEDD < 6s ess sivevencaess 31 Cherry Delights ............ 56 Ci Lemon-Lime Refrigerator sc aie PGES cnwnees 
Pumpkin Bread ..........-. 32 Chocolate Almond Velvet .... 70 Cake i.5.cotaattwroennoweeeare 41 te ei ea ioe Pi Re te ie 

Pumpkin Bread ............ 32 Chocolate Bread Pudding .... 70 ‘ Light Molasses Cookies ...... 50 Rhubar ustar I@ see eeee 
Strawberry Bread........... 32 Chocolate Cake ..........-+- 38 | ] Magic Cookie Bars .......... go. Rhuberry Pie .............. 68 
White Bread .........-..--. 33 Chocolate Chip Cookies ...... 45 i Merry Sugar Cookies ........ 50 Snickerdoodles ............. 74 
Yeast Biscuits .............. 33 Chocolate Coffee Bars ....... 57, / Mincemeat Pie .............- 65 Soft Molasses Gingerbread ... 71 
Yeast Rolls ........22-.055- 83 Chocolate Crinkles.........- 45 \ | i Mississippi Mud Pie......... 65 Spice Cookie Bar oreo 62 
Zucchini Bread ...........-. 83 Chocolate Eclair Cake ....... 38 ; Mocha Cheesecake .......... 42 Squash Cookies wanes oieiaaee 52 
Chocolate Lemon Cream Bars 57 Mock Lemon Meringue Cake . 42 Sugar Cookies Ro 52 
Cakes, Cookies & Desserts Chocolate Mayonnaiee Cake .. 32 | ] Molasses Cookies .....-...+- 50 Texas Brownies eee 63 
Novle Bare. dnisreaetaese de 54 Christmas Bars...........-. 57 Needhams ........-...-. ++: 72 Toll House Pudding Cookies.. 53 
Apple Brownies ............ 54 Coconut Macaroons......... 46 | Never Fail Chocolate Fudge .. 73 White Christmas PIG ros caersge ys 68 
Mople Cake ...505sagunsceee 35 Coffee Bars .............--- 58 [ i No Muss, No Fuss .......... 70 Whoopie Pies hin aa Ceucsigven sins 53 
Apple CHOP ¢ xicesscscseeses 69 Crazy Chocolate Cake ....... 39 CC Oatmeal Cake .............- 42 Whoopie Pies .............. 53 
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INDEX OF RECIPES 


Beverages, Microwave & 


Miscellaneous 


BBE NOG is ecsosov contin d Robs ee te 
Excellent Mincemeat ........ 77 
Fried Clam Batter .......... 78 
Microwave Lasagna ......... 77 
Rag Doll Tea Party For 

Children ................. 78 
Squiggly Wigglies........... 78 
Witches Brew .............. 77 


Thank you. Enjoy this new cookbook knowing you 


have helped a worthy organization raise needed funds. 
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Raise $5000.00 or more for your 
church, school or organization. 

Fundcraft’s time-tested plan allows you to offer a 
beautiful, professionally-done cookbook that everyone 
will love. So beautiful in fact, that priced at two to three 
times your cost, it’s still a bargain! It will have a complete 
recipe index. And, if you wish, a full color cover and 
section dividers. Smart buyers will want several as gifts. 
No investment or risk. 


Fundcraft trusts you to make payment 37 days after 
you receive your books. Your success is guaranteed, 
$0 there's no worry about cost. Fundcraft knows that 


Dear Fundcraft: 


;. nee 
Your Name. 
Address 


City. 


rs a ee aee 


Now you're invited to have 

= — Fundcraft’s New 

‘<<: Sampler Cookbook 
| =a" 


It's filled with an exciting selection of 

™ recipes, colorful section dividers, 
cover designs and many other tips 

for publishing your very own custom 
cookbook at the lowest cost ever! 


Return this card for your free 


cookbook and full information. 
(Tear along perforation, fill in and mail) 





friends, neighbors, relatives will be thrilled to buy your 
cookbooks. Recipes are submitted by your members, 
whose names appear right along side. Your organization 
name is on the cover and several inside pages. So your 
cookbook is PERSONALIZED throughout, and not avail- 
able anywhere else. 


Our exclusive “recipe for success.” 
Fundcraft has been publishing community cook- 
books since 1942, and we're still getting better. We 
help you every step of the way so that you and your 
members have FUN while doing a constructive service 
for your community. 





Please send my copy of your Sampler Cookbookand <~ 
complete information for publishing our own community 
cookbook. | am assured there's no obligation. 


State ip 


For immediate information call TOLL-FREE 1-800-351-7822 
(In Tennessee, call 901-853-7070) 





Iwn Cookbook 
: | Recipes! 


If you belong to an organization that 
needs money, return this postage-paid 
card TODAY for our low cost, guaranteed 
cookbook fundraising plan. All you do is 
collect the recipes from group members 
and FUNDCRAFT DOES THE REST! 


For even faster service, call 


TOLL-FREE 1-800-351-7822 
(In Tennessee call 901-853-7070) 


Professional Cookbooks ona 
Fundraising Budget! 


(Tear along perforation, fill in other side and mail) 


tera tinct Shia & 4 


NO POSTAGE 
NECESSARY IF 
MAILED IN THE 


UNITED STATES 


PT re Goatees 


POSTAGE WILL BE PAID BY ADDRESSEE 


Fundcraft' 











P.O. Box 340 
Collierville, TN 38027-9987 
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“Little Known” 


HOUSEHOLD HINTS 


...that even your Grandmother 
probably didn’t know! ges 






GENERAL 


¢ Rubbing alcohol will remove ball-point pen ink 
marks. 

e Candles chilled for 24 hours in refrigerator will 
burn longer and not drip. 

¢ Baking soda on a damp cloth will remove grime 
and grease from glass on oven door. 

¢ Window cleaner will clean and polish exterior of [Jas 
appliances — stove, refrigerator — also small —// 
appliances, taps, etc. = 

e Mixture of half salt and half hot vinegar rubbed [x 

on brass will clean and polish. 

e To re-smooth Teflon pans, boil for 5 to 10 minutes 
in the pan, a mixture of 1 cup water, 2 
tablespoons baking soda, 1/2 cup liquid bleach. 
Wash in suds and rinse thoroughly. Then before 
using, wipe the surface with salad oil. 

4 © To remove gum from hair, rub a plain chocolate £ 

4 bar in hair — then wash. ff: 

¢ Acloth wrung out of a solution of 1 tablespoon [ ZA 
cornstarch dissolved in one quart of water, will -... 
make windows and mirrors sparkle. 


td ee ee ea es es 





































good fertilizer for house plants and act as 
insecticides, too. 

@\.\ ° Try waxing your ashtrays. Ashes won't cling, 
\ odors won't linger and they can be wiped clean {mr 
with a paper towel or disposable tissue. This 
saves daily washing. 

e Stamp a few moth balls into the ground near 
flower beds to keep dogs away. 4 





continued 
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and more 
“Little Known” 


HOUSEHOLD HINTS 


ie 









e To save mess in making bread or graham 
cracker crumbs, place in plastic bag and roll with 
rolling pin. 

3 ° Adda little salad oil in when you cook macaroni ga@& >" 

Z or spaghetti and it will not boil over or stick. & ! 


i 

iX 

g 

; VINEGAR 
§ 

} 

A 






¢ A bowl of vinegar placed in a stuffy or smokey 
room will absorb tobacco smoke or the smell of 
paint, and keep the air fresh. 


e Rinse pan with cold water before heating milk in 

it to prevent scorching and make cleaning easier. 
To make sour milk from sweet milk, add 1 : 
tablespoon vinegar or lemon juice to 1 cup sweet Waren 
milk. 





e When baking fruit pies, cut holes in the upper 
crust with a thimble, place crust on pie. The 
holes will become larger, then place the little 
round circles back in place. Makes pies very 
decorative and serves for the steam and juice 
openings. 

¢ Make your two-crust pies the night before you 

/ need them. Put in refrigerator overnight. In the 
morning take from refrigerator. Let pie warm to 
room temperature, if in glassware, so the glass 
won't break. Bake as usual. 

e Put cream or milk on top of two-crust pies for a 
nice brown pie. 

e Put a layer of marshmallows in the bottom of a 
pumpkin pie, then add the filling. You willhaveanice f 
topping as the marshmallows will come to the top. f . 

* Cut drinking straws into short lengths and insert fF 
through slits in pie crusts to prevent juice from 
running over in the oven and permit steam to 
escape. 
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ABBREVIATIONS COMMONLY USED 


tsp. - teaspoon Oz. - ounce or ounces 
Tbsp. - tablespoon Ib. - pound or pounds 


c. - cup sq. - square 
pt. - pint min. - minute or minutes 
qt. - quart hr. - hour or hours 


pk. - peck 
bu. - bushel 


mod. - moderate or moderately 
doz. - dozen 


SIMPLIFIED MEASURES 
dash - less than 1/8 teaspoon 2 pints (4 cups) - 1 quart 
3 teaspoons - 1 tablespoon 4 quarts (liquid) - 1 gallon 
16 tablespoons - 1 cup 8 quarts (solid) - 1 peck 
1 cup - 1/2 pint 4 pecks - 1 bushel 
2 cups -1 pint 16 ounces - 1 pound 


If you want to measure part-cups by the tablespoon, remember: 
4 tablespoons -1/4 cup 10 2/3 tablespoons - 2/3 cup 
5 1/3 tablespoons - 1/3 cup 12 tablespoons -3/4 cup 
8 tablespoons - 1/2 cup 14 tablespoons - 7/8 cup 


OVEN TEMPERATURES 


SIOW s caseuicdssiescvasesasanesctcatssstuccandonndess rrowintes 250 to 300 Degrees 
Slow Moderate ............cccccecceeesesseceeeeeseaees 325 

MOG C0 ale sc. 6; scsdsearues tes zastesuvectosnrenssate sadder’ 350 

Quick MOdErate ......... eee cece cceeeceeeneeees 375 

MOGGrately! NOU wssiccncscsacescsevcanessabvcccerreetesse 400 

FOU cehsctaaenactatecriosie<d acapeacenesesey icc ate osteas 425 to 450 

VOT THOU edie: ssscssiscesasasttaxsesevestoagedderazeesnees 475 to 500 


CONTENTS OF CANS 


Of the different sizes of cans used by commercial canners, the most 
common are: 


—_ Aver nten 

OZ. sereeseestecneeneeneeeeentenneeneenenneentsonseneesneeess 1 cup 

DIGINC ssiccaceetawnsncacctvessastasetisaetehtederdes suwiciaes 1 1/4 cups 

SOO), coc ceadeccors sscevbuseundentasdeieduedssasbucncacnnecases 1 3/4 cups 
INO ig 1 TA ssc civestocecoestdensoowisad ssadsveecieasdaeashs. 2 cups 
Ei shscustudtbuesane ween taceeerectascctueees eit 2 cups 

agave aseecuS-aussanest desea qatutn stad cbssoanereseuasled 2 1/2 cups 

savas aesehesecbessaagtstensateted nh ee ules 3 1/2 cups 
sed uevsdeaanusaausiabiaesgeabneddeicsevasaquneeiasstanas 4 cups 





Helpful Cooking Hints 
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Used in Cooking 


APPETIZER 


ASPIC 


BATTER 


BISQUE 


BLANCH 


BOUILLABAISE 


BOUILLON 
BRAISE 


CARAMEL 


CHICORY 


CIDER 


CLARIFY 


COBBLER 


COCKTAIL 


CRACKLINGS 


A small serving of food served before or as the 
first course of a meal. 


A transparent jelly, usually meat, which has been 
boiled down to become firm when cold. 


A mixture of flour or liquid that can be beaten or 
stirred. 


A rich thick cream soup made from fish. 


To place fruits or nuts in boiling water to remove 
skins, also to dip vegetables in boiling water in 
preparation for freezing, canning or drying. 


A chowder made from several varieties of fish and 
wine. 


Clear soup made from lean beef or chicken. 


To brown meat or vegetables in hot fat, then to 
cook slowly in small amount of liquid. 


Burnt sugar syrup used for coloring and flavoring. 
Also a chewy candy. 


A plant root that is cut into slices, dried and 
roasted into coffee. The plant leaves are used for 
salad and sometimes call curly endive. 


The juice from pressed apples used as a 
beverage or to make vinegar. 


To make a liquid clear by adding beaten egg 
white and egg shells. The egg coagulates in hot 
liquid and cloudiness adheres to it. The liquid is 
then strained. 


A fruit pie with a rich biscuit dough made in a 
deep-dish. 


An appetizer served before or as the first course 
of a meal. An alcoholic beverage served before 
the dinner; or cut shellfish with tart sauce served 
at the start of a meal. 


Crisp particles left after fat has been fried out. 
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CROQUETTES 


DOUGH 


DRIPPINGS 
ENTREE 


FONDUE 
FRITTERS 


FROSTING 


GIBLETS 


GINGER 


GLACE 


GRATE 


Chopped meat held together by &995, shaped 
and dipped into crumbs, then fried. 


A mixture of flour and liquid that is stiff enough to 
be kneaded. 


Liquids resulting from meat being cooked. 
The main course of a meal. 
A dish made of cheese, eggs, etc. 


Vegetables or fruit covered with batter then fried 
in deep fat. 


A sugar that has been cooked and used to cover 
cakes, and other foods. 


The liver, gizzard or heart of poultry. 


An aromatic, pungent root sold fresh, dried or 
ground. May be used in pickles, Preserves, 
cakes, cookies, puddings, soups; Pot roasts. 


Ice or glossed over. Meats are glazed by covering 
with concentrated stocks or jellies. 


Cut into tiny particles, using small holes of grater 


HORS d’OEUVRESTart, salty or crisp foods served as appetizers. 


INFUSION 
JULIENNE 
KNEAD 
LEGUMES 
MACEDOINE 
MARJORAM 


MARINATE 


MINCE 
MORNAY 
OREGANO 


SHRED 


Liquid extracted from tea, herbs or coffee. 
Cut in fine strips or strings. 


To place dough on flat surface and work it, press- 
ing down with knuckles, then fold over, repeating 
several times. 


The seeds of certain plants, as peas, beans, 
peanuts, and lentils. 


A mixture of fruits or vegetables. 


May be used both green and dry for flavoring 
soups and ragouts, and in stuffing for all meats 
and fish. 


Let food stand in liquid that will add flavor or 
tenderize. 


To cut foods in very fine pieces: 
A white sauce containing cheese. 


Whole or ground, strong aromatic odor, used with 
tomato sauces, pizza and veal dishes. 


Cut into thin pieces, using large holes of grater or 
shredder (cheese). 
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PARE 


PEEL 
PIQUANT 
SCALD 


SIMMER 


TARRAGON 


Cut off outer covering with a knife or other sharp 
tool (potatoes, apples). 


Strip off outer covering (oranges). 
A sharp sauce. 


Heat milk to just below the boiling point. Tiny bub- 
bles form at edge. 


Cook in liquid just below the boiling point. Bub- 
bles form slowly and collapse below the surface. 


Leaves have a hot, pungent taste. Valuable to use 
in all salads and sauces. Used to flavor vinegar. 


FOOD PROCESSES 


BAKE 
BARBECUE 


BOIL 


BOILING POINT 


BREW 
BROIL 
BRAISE 


CANDY 


COATSPOON 


CODDLE 


CREAM 


CUBE 
CUT 

DICE 
DISSOLVE 
FOLD 


To cook by dry heat, usually in an oven. 


To roast or broil whole, as a hog, fowl, etc. Usually 
done in a revolving frame over coals or upright in 
front of coals. To cook thin slices of meat ina 
highly seasoned vinegar sauce. 


bubbles rise rapidly and continually so that all the 
liquid is agitated. 


The temperature reached when a mixture main- 
tains a full bubbling motion on its surface. 


To cook in hot liquid until flavor is extracted. 
To cook by exposing the food directly to the heat. 


To cook meat by searing in fat, then simmering in 
a covered dish in small amount of moisture. 


To conserve or preserve by boiling with sugar. To 
incrust or coat with sugar. 


When a mixture forms a thin even film on the 
spoon. 


To cook slowly and gently in a liquid just below 
the boiling point. 
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To beat until soft and fluffy. Usually applied to 0 
shortening and sugar. i 
To cut in even sized pieces. i 
To divide foods with a knife or scissors. Q 
To cut into small cubes. 8 
To pass into solution. § 


e 
To combine, using a motion beginning vertically : 
down through the mixture, continuing across the ° 
bottom of the bowl and ending with an upward § 
and over motion. 8 

} 

; 








aL 


TL 
t) Ml 
! Il 
1 





DMOOOOOOOOCGSOOCOGOCOSOOOOOOOLOOGOOO GOO OOOO OHGOEOGGGGGOEOGOEOEGOGGECY; 


CALORIE COUNTER 
CANDIES, SNACKS AND NUTS 
Calories 
Almonds (salted) ........+0045. W210 V5 ba ae os oe 40s BON GD 
CaSheWsS: cic0 cc etcaaut oes ves ClOB itt edo & oa 15, granny arg aie gO 88 
Chocolate Bar (nut) ........+4+. 2OURCEDAP ss 56-5305 9m 19 6,00 340 
Coconut (Shredded)..........+.. PQUDs casi hea poe anwe 344 
English Toffee voi 3c 0 oda aarayans T PlCCOs. 5.ss. oa a GG 6% ME 25 
FUdQC 6.56 iii gn 84 HR ERGO KOS POUNCE 5.53 ib 5 haa REE ews 115 
MiRIS 6655. sete eee oo ene 8 ord anars Geo 5S very smalls. 0 iva saves gaa 50 
Peanuts (salted). .......0000045 POUNCE é eae eee tne’ we sees 190 
Peanuts (roasted). .......++++4: TCU Sid eK adore ve owe wen 800 
PECANS x 65 gasses nce nies @ Seosa ee sang are wa Os a atid Ge axed natn ee Gla 8 bes 104 
Popcorn(plain) s.0cc sain seers CUP weiss a so. wae o> 4 6 48 a8 54 
Potato‘ CHIPS 6.6. isis ie 6 on ere we 10 medium chips........... 115 
Pretzels ........ Naa aia Seti 1O'Sriall SUCKS: 6605 a6 Siw en Cee 35 
WARIS) 0 50s sci wes 4 oss asses B16 10. etic ome eins Vacs 100 
DAIRY PRODUCTS 
American Cheese .......++0+05 1 cube; 1 /giACRA a0 oe 5 Ess 2 100 
Butter or Oleomargarine......... TP level ThSprs s2.% eine He2 os 100 
Cheese (blue, cheddar, cream, 
SUISS) said 4. otis, Gris wart ice. 9 apes T OURCE i.32 kb edo s pt aww sss 105 
Cottage Cheese (uncreamed) ..... 1 OUNCE 6 wisinn ead o os 86 wel nee 25 
GCréaim, UGHE 06.0 3 eine a4 + oe PUDSP Sec. sy cows S28 CHR we e 30 
Cream, whipped .........-.+.+.. TV UDSDs ouiesce Gee 9 ae eee ads 25 
EGG WAI. oie dc a0 FR aE Saw a 8 Donates ach, ran 805d oh bole) baa tas 15 
EQQ YOK. 3 3049 68 owes eee’ eRe D cerane 6% bord 2 8 OW ASD ORES S 61 
Eggs (boiled or poached) ........ Da dicta 2% Gone hie Ole S 160 
Eggs (scrambled)...........++. 2 be alma ey ge see hay BeceeaLs 220 
Egg (fried)... ccc aces neues PCG ea: isco as 0% SARs 4 110 
Yogurt (flavored) .....-....+4+- A OUNCES 6 a tisse DE @ BHT 5.9.4.0 18 60 
DESSERTS 

Cakes; 

Angel Food Cake........-+.. 2 PICCE o.oo.) 05s: edhnasas He Maa A 110 

Cheese Cakes 6 60.0% 20 enw 2! PIECE a co a4 50888 Rie bade we 200 

Chocolate Cake, iced......... VA 0) (<0 a 445 

Prelit Cake’. 5385.9 o06 neg) oa Races 2" PICCE 6 2 5, nied oe Bern a we 115. 

POURA' CAREC i305 5 vis be 8 ce eas POUNCE PIECE 6 secs... ee doe ' 140 

Sponge Cake. case ees owen 2" PICCE sie i5 soe aw Rennes 120 

Shortcake with fruit .......... Ul AUS, SUCE sg so tis ae ge RS 300 

Cupcake, iced on. ce cea Dae cis PRG Ae ean Haas ¢ 185 

Cupcake, plain ..........4.. Ds pisned ive DNS Raw > EMO ES BG 145 
Pudding: 

Bread Pudding ...........+.. URCUP 6:44 A edna Beal BAe 3S 150 

Flavored Puddings........... VRCUD acs tie wad Baad ae es 140 
Pies: 

ADDIE. 3.5. cies. 25a e Saas DP PLCC ico vos, 5: Giang Ge ae Bre BRS 331 

BIMCDOITY ice ses oi: ae 4:05 Bo sAA VPCCC iiss saves ase somes 290 

CREITYS a. 5.6030 Hm, 3 6 4 LB eMD Ears | 2) (<a re 355 

Custard 6 608s 52 68 haw 00 6 PE PICCC is: bon a9. Beek was O94 280 

Lemon Meringue ............ PPICCE, ad suck. s5, Gh ae nes Sedo eS 305 

PCAC s:3. « sinin goa Go Saas ot Pf PIECE)e aia sisia cis, nS, 6 2. oad 280 


Helpful Cooking Hints 
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CALORIE COUNTER CALORIE COUNTER 





DESSERTS (cont) Calories FRUITS Calories 
Pumpkin ....-++-++++- 0 fo 265 Apple (aw)... c00c cvs een gs PSMA Siac ween se Baw wwe 6% 70 
Rhubarb .........-+-- I piece.....---..e eee eees 265 Banana os inn be eind wean eieeeds IT medium. ..... 000 c cece eee 85 
Ice Cream: Blueberries (frozen/unsweetened) . . WBCUD sheckisls 2 o eee eee so n% 45 
Chocolate Ice Cream .......-- Yea CUP. severe eee eens 200 Cantaloupe Melon .....-.++++++ Yp melonlarge.....++++ +5055 60 
Vanillalce Cream .......---- YaCUP - +. errr erence eens 150 Cherries, fresh/whole ........-- Bip cred essh leet ateeaos 40 
Miscellaneous: Cranberries (sauce) ....--+++++: DP CUD 5 06 ios SOF Bare HOE 8 54 
Chocolate Eclair, custard ...... Iismall.scciccsas'esicanwwas 250 GRAPES iin Seta Dace WSR RH HF Tf CUD a8 tsi Ue diag eget was 65 
Cookies, assorted ........... 1, B-inch dia... . 0.000000. 120 AES a. gee eee wee SOPs 4 ctas eas» Sm Gee as 95 
Cream Puff... +--+ +++ sees Dee e eect eee ee eee 296 Grapefruit (unsw.) .....-- 0020s Vos giitia dia. san ceee% aneee 55 
Jello, all flavors .......+++++- ol 78 Orange... seer eee eee netees LiMediUMs « «a i20s ede eens 70 
a gE end 2 a ae 35 
BEVERAGES AND JUICES Peach (fresh)... ...000sse%000% : jane tna lone anes - 
Beets onc sate eceeagessehoad I bottle, 1202.........+..- 185 aaa oe ee ei oe ual evweaea 40 
Chocolate Malted.............. Bounces......-- cece eens 450 fh ei ee ae Oe Se ag ie) eee ree 60 
Cocoa (all milk)... 06 ee eee SOURCES ic 6 bee ee erin ws 235 
Cocoa (milk & water) ........... SOURCES § 6.64.56 ox we nen» dia'e 140 MEATS 
Coffee (black/UNSW.) 2... cece teen nee eenees O Bacon (crisp).....+++.00eeeees DSCC a.) teers. el Reed artes poe 
Frankfurter .....0 0c eee eees LD nve aa + pha e Oke eRe A as 
BREADS AND FLOGR FOODS Hamburger (ave. fat/broiled) .....- BOUNCES: 6s aa da wad acess 245 
Baking Pow AEP ENSUES 6 oc een a J large OF i aceaees exes 129 Hamburger (lean/broiled).......- BOUNCES 6s cba caw ed ae vas 185 
dat ik he a a a i A creo: aldara leads 106 Ham (boiled/lean) .....-+++++++ BOUNCES... 2. cece e re eeeee 200 
ComBread 6.5 nies ae et ow aces 1 small square............: 130 Hati bared Oo linedcanaxeees eliGee © oc; 2s bc as wuelgrete ees 100 
Damp uae fee ce eg te ye : een al aaa ea Oa 70 Lamb Leg Roast .....-++++++++5 BOUNCES. 2... cee erscones 235 
Enriched White Bread..........-. ViSUCES 5253.5 5165 B68 SRO EES 60 Lamb Chop (rib) ....2.ee00+8: FS GUACES a5 cates e Honea: 300 
French Bread os.6 ees ea ee aes 1 smallslice ........-00505- 54 Liver (fried) 0.0.2 ceceeeeevee Bo OUACES dev bos a oe BSS On 210 
French Toast... .. 060008 0en es TSUCC io 6.6. a er ORS a ews 135 Maat Lon boss aciokid a aes VSUCOS ecco dink: wwe dE vw a wt 100 
Macaront and CREE «/si6+ 4+ 040 «+ J Se eee aE RI REARS: 475 Pork Chop (med.) «1... 00000005 DOUNCES 65.66%. eee awe ee 340 
Melba Toast ¢ s6.0 2 04054 9 8 Os8s TP SUCC oop Gara a oma s oa ee Os 25 Pop Ramet oss iivcanaguesacees BOUNCES... ccc e cece eceees 310 
Nopdlesicaghers << sx + «224+ ew POUP na oe Fe sien Seen ses 200 Pork Sausage ....--+++eeereee BOUNCES AN. ac cules sendin se 405 
Pancakes (Wheal) cc cecew ae aes 1, 4-inch Sea ba gada ea ob oatale 60 Roasts (Beef) 
Raisin Bread) 640 ss.32 wees oaa's 1 slice pw foc edo). Sarid, whey Gene's oe! ahd 80 Rei MOMEE ti o1i isk san¥ aan 3YVe OUNCES... scree eceees 340 
Rye Bread baie er eared diac e dh + 8 PSUCE. Si Sees es ene Fa dt . Pot Roast (round) .......++++ 3p OUNCES... cece eens 200 
SAUIMES: 5.55. bearer: esd dreie wlace Meee Vins ches bn Wk bad oes a eS 1 Fi ROna occa éaaucvewes «2 3Ye OUNCES. ....-e ese ceees 260 
SOda Cracker i io.ca se everson 69919 9 D ieee araee a & a Yea eata sd «Be 23 Rump Roast ......2++0e+00% 394 OUACES % ooh 3 Sea ka ws 340 
Waffles.ss cc cados aa eeu eee Device eect eee eee eee 216 Cane ener renee piece, SDS cxeceuneeeoes 123 
Whole Wheat Bread.........+.+. T SliGGi3 kc ce sas oe haw ere « 22 WS eisbeied SHI xia os dioica 2 oi BUA OUNCES «cee ce So ow es 300 
BREAKFAST CEREALS Veal Chop (med.)... 0002000000 BOUNCES... 1... cece ees : - 
Ci Veal Roast .......cececeeeene BOUNCES 0.6 0s cca s ore eos 
OMUPIAKES: e305 eGR bod OOM ES DP CUD a io eines ho ah Ral we aed 96 
Cream of Wheat ........-+005: LeCUDs 2 acmca asec ce deaee’ 120 SALADS AND DRESSINGS 
Oatitieal 6 i6ciccsi a 4 qieie sia Oe Be PGUD com i wiarwiale 863% O10 Gee 148 A F Me CUD tao wees ob anane 100 
: pple and Carrot (no dressing) ....%2cup...-.+-- 
Rice Flakes .....++++++eeeeees PCED s okt bpd eae re Ke dais 105 Chef Salad/reg. oil .....-.++++- hi ee eee ee eee 160 
Shredded WEA ios ok dc ees 7 Discus «0 havea s dcageates 100 Chef Salad/mayonnaise ........ PTS ccna ssivee gs a3 125 
Sugar Krisps ....--+++e+eeeeee CUP v2 es se ie sores anaes 110 Chef Salad/French, Roquefort ....1TbSp....-++++++000e000s 105 
FISH AND FOWL Cole Slaw (no dressing) .....---- WCU. Le a seed sb ebern nin er 
Bass 4 ounces 105 Fruit Gelatin .. 2.0... 0c eee eens T square... . 0. cece eee eee ¢ 
Prcél Houk ..... ..csvnacates Ge Basco Pattans 130 Potato Salad (no dressing) .....-- VE CUP Save aici ods Hae Da 3 184 
ONE 2a 22 Se PSE RET EE SS CSS ES ERE Dae Waldorf (no dressing).......++++: VO. CUD ew Bie pis ae ws we ERs 140 
Crabmeat (canned) ..........-. OUNCES die ce ncaa 3S GR ane Hale 85 Boiled Dresain PTSO coos canons ke edese 28 
FN SUCRS anon a in bake aes s Bislicksiord 02.5% 2x ves ¥ « 200 Ae one PTBGp. cceancoanunnesever 60 
Haddock (baked).........-.++. Vere eee 158 es ee FTEs acknenaswernsae 110 
Haddock (broiled) ...........+.: 4 ounces (steak) .......... 207 haa ca 


Helpful Cooking Hints ; 


Helpful Cooking Hints 

















FENNEL 


MARJORAM 


TARRAGON 


CURRY 
POWDER 


CHIVES 


Both leaves and seeds of dill are used. Leaves 
may be used as a garnish or to cook with fish. 
Leaves or the whole plant may be used to 
flavor dill pickles. 


Has a sweet hot flavor. Both seeds and leaves 
are used. Seeds may be used as a spice in 
very small quantity in pies and baked goods. 
Leaves may be boiled with fish. 


May be used both green and dry for flavoring 
soups and ragouts; and in stuffing for all 
meats and fish. 


Leaves have a hot, pungent taste. Valuable to 
use in all salads and sauces. Excellent in 
Tartar sauce. Leaves are pickled with gherkins. 
Used to flavor vinegar. 


A number of spices combined to proper 
proportions to give a distinct flavor to such 
dishes as vegetables of all kinds, meat, 
poultry and fish. 


Leaves are used in many ways. May be used 
in salads, in cream cheese, in sandwiches, 
omelets, soups, and in fish dishes. Mild flavor 
of onion. 


Used fresh and dried. May be used in poultry 
and meat stuffings; in sausage and practically 
all meat combinations; in cheese and 
vegetable combinations, as in vegetable loaf, 
or curry. The flowers are sometimes used in 
salads. 


continued 
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CARAWAY 


PAPRIKA 


BASIL 


OREGANO 


BAY LEAF 


GINGER 


CHERVIL 


SHALLOTS 


VINEGAR 





Seeds have a spicy smell and aromatic taste. 
Used in baked goods, in cakes, breads, soups, 
cheese, and sauerkraut. 


A Hungarian red pepper. Bright red in color. 
May be used in all meat and vegetable salads. 
In soups, both cream and stock. As a garnish 
for potatoes, cream cheese, salads or eggs. 


Aromatic odor, warm sweet flavor, used whole 
or ground. Used with lamb, fish and vegetable 
dishes. 


Whole or ground, strong aromatic odor, used 
with tomato sauces, pizza and veal dishes. 


A pungent flavor. Available as whole leaf. 
Good in vegetable and fish soups, tomato 
sauces and juice. Remove before serving. 


An aromatic, pungent root, sold fresh, dried, 
or ground. May be used in pickles, preserves, 
cakes, cookies, puddings, soups, pot roasts. 


Aromatic herb of carrot family, like parsley but 
more delicate. Used fresh or dry in salads, 
soups, egg and cheese dishes. 


Small type onion producing large clusters of 
small bulbs. Used like garlic to flavor meats, 
poultry, sausage, head cheese. 


Low percentage natural acid, generally acetic 
acid. Used as a preservative for all pickling of 
vegetables and fruit. To give zest or tangy 
flavor to salad dressings; for meat, fish and 
vegetable sauces. Different kinds are wine 
vinegar, malt or beer vinegar, white vinegar, 
cider vinegar, tarragon vinegar. 








RETAIL AND WHOLESALE BEEF CHART 


Retail Cuts 


Ground Beef Heel of Round 
Roast (Bake), Broil, —— Braise or —— 
Panbroil, Pantry, Cook in Liquid 
Braise 


<B 


Hind Shank 
— Cook in Liquid (Soup) or Braise — 


(@ 


Rolled Flank Flank Meat 
Braise or Cook in Liquid 


QW ees 


Flank Steak 
Flank Steak Fillets 


Braise 


SOS 


Plate Rolled Short 
"Boiling" Beef Plate Ribs 


Braise or Cook in Liquid 


Brisket Corned Beef 
Braise, Cook in Liquid -Cook in Liquid — 


Cross Cut 
Knuckle Bone Shank 
— Cook in Liquid (Soup) or Braise —— 


English Cut Botnet 


Braise 


Wholesale Cuts 


Arm Steak 


Retail Cuts 


CL fz 


Round Top Bottom 
Steak Round Round 


(Swiss Steak) 
— Braise Braise*-—_—___ Braise —__ 


GS 


Rolled Rump Standing Rump 
Braise or Roast ————_—__—_ 


at 
+ lai Pin Bone 
Sirloin Steak Sirloin Steak 


Broil, Panbroil, Pantry 


2 3p: 

LL BY ey) eo 
LID 
Porterhouse T-Bone Club Steak 


Steak Steak 
Broil, Panbroil, Pantry 


G. Gas 


Gy Rolled Rib 
Rib Roast Roast Rib Steak 
Roast Broil, Panbroil, 
Pantry 





Blade Steak Blade Pot-Roast 


ar aE 


Triangle Boneless Shoulder 
Pot-Roast Pot-Roast Fillet 


——______—- Braise 


op ea 


Rolled Neck Boneless Neck 
Braise or Cook in Liquid 
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TABLE FOR COOKING VEGETABLES 














Ways To 
Vegetable uy Cooking Time 
Prepare 
CELERY Scrub thoroughly. Cook covered insmall 10-15 mins. 
Cut off leaves and amount of boiling 
trim roots. Slice into salted water or in 
desired lengths. consomme. 
CORN Remove husks and Cook coveredinsmall 6-8 mins. 
silks from fresh corn. amount of boiling 
Rinse and cook salted water; OR 
whole. cook uncovered in 
enough boiling salted 
water to cover ears. 
EGGPLANT Wash; If skin is tough, Dip in beaten egg, Approx. 


pare. Cut in ¥2-inch 
slices. 


then in fine dry bread 4 mins. 
crumbs. Brown 

slowly on both sides 

in hot fat. Season. 





MUSHROOMS. Wash; cut off tips of 
stems. Leave whole 


Add to melted butter 8-10 mins. 
in skillet; sprinkle with 





or slice. flour and mix. Cover 
and cook slowly, 
turning occasionally. 
OKRA Wash pods; cut off Cook covered in small 8-15 mins. 


stems. Slice or 
leave whole. 


amount of boiling 
salted water. 





PARSNIPS Wash thoroughly; 
pare or scrape. 
Slice lengthwise 


or crosswise. 


Cook covered in small 15-20 mins. 
amount of boiling 
salted water. 





PEAS, Green Shell and wash. 


Cook coveredinsmall 8-15 mins. 
amount of boiling 
salted water. 





SPINACH Cut off roots and 
wash several times 
in lukewarm water, 


lifting out of water as 


you wash. 


TOMATOES Wash ripened 
tomatoes. 


Cook covered without 3-5 mins. 
adding water. Reduce 

heat when steam 

forms. Turn often 

while cooking. 


Cook slowly, covered 10-15 mins. 
without adding water. 





ZUCCHINI Wash; do not pare. 
Slice thin. 


Season and cook 10 mins. 
covered in butter in Total 
skillet for 5 mins. 

Uncover and cook 

till tender, turning 

slices. 
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QUANTITY COOKING 

Food 25 Servings 100 Servings 
MEAT, POULTRY OR FISH 
Beef and veal (roasted) .............. LOIS: oo 40 lbs. 
Fish, largewhole .................. ES 1DS3. isi a lous 50 Ibs. 
Fish, fillets or steaks ................ 7¥%Ibs........ 30 Ibs 
Ham (roasted) .............0.0..5. IOIDS.. 2 kbc es 30 lbs. 
Hamburger. cicwceccivccceusiiceccus QDS: 6 alsin 6 4s 35 lbs. 
Meat LOaf wid a5. ay 50 countess aie ee « DUDS. 5. .certe ees 18 lbs. 
Pork Rib Roast............0..0000. 10lbs. ....... 36 lbs 
Pork Chops and Veal Cutlets ........... QDS. ila sa. 8 isc 30 lbs. 
Turkey or Chicken (roasted)........... 16lbs. ....... 50 to 75 lbs. 


ee ee 
SANDWICHES 


PRCA 5 555 is. 6 Se toed ai &, 0 anh ary ow oreo 5Oslices...... 200 slices 
BUT 8) 5 5.06 sob 8 t0s086- 4 4s ws hte esas VOND: 6 Schaar: 1% lbs. 
MAaYOnNalSe 66 oan 3 bee a Seo Haare PCUD se Sibi eo 4 to 6 cups 
Mixed Filling (meats, eggs, fish) ........ LYRA GIS iss esis 5 to 6 dts. 
CMEC: so 1: cies, can ovidis, ote, edt iS dew BS l¥%heads..... 5 to 6 heads 


eee 


Potato: Salad ei 2i505 6 8s ere Be bad ae 4% qts........ 4” gals. 
Scalloped Potatoes................. 44a qts........ 17 qts 
SPAGHELE . sinisire cod arsmw eae Sadewaes 4 l%gals....... 5 gals 
Baked Beans ji... ic bee 3 + Fee d0 ec VAGAIS 50 ii vs 2% gals 
Jello Salad ....... 00.0... OQUS:. 25 bie es 2 gals. 
Lettuce (large heads)................ 4heads....... 12 heads 
oo eeeeeeeeeeeeeeFSeeeSeSeSeSsSse 
VEGETABLES 
Beets (Tesh) c4ikaed dea euwdes ean ae DIDS: 3 died oss 20 lbs. 
Beets (canned).................... 1No: 10:3... 4 No. 10 
Cabbage (shredded) ................ DUDS 5. ales sain acs 20 lbs. 
Carrots (cooked) ................., OIDS. 6 sai oi 24 Ibs. 
Corn (canned) ..............0..4.. BNO? 515.3 co o0 2 No. 10 
Corn (frozen). .............0..02.. 3 40-02. pkgs. . . 10 40-02. pkgs. 
POAS (TESA) 5.0, s0d 5 ecoeiea eb ka'eaeman. PENDS .2 sss eis: ay 70 lbs. 
Peas (frozen) ............0...0.... 3 40-02. pkgs. . . 10 40-02. pkgs. 
Sweet Potatoes (canned)............. 1No.10...... 4 No. 10 
Sweet Potatoes (fresh) .............. CDSs. og Bades? 3 24 Ibs 














1. 


8. 
9. 





Take time to work - - - 
It is the price of success. 
Take time to think - - - 
It is the source of power. 
Take time to play - - - 
It is the secret of youth. 
Take time to read - -- 
It is the foundation of knowledge. 
Take time to worship - - - 
It is the highway of reverence and washes 
the dust of earth from our eyes. 
Take time to help and enjoy friends - - - 
It is the source of happiness. 
Take time to love - - - 
It is the one sacrament of life. 
Take time to dream - - - 
It hitches the soul to the stars. 
Take time to laugh - - - 
It is the singing that helps with life’s loads. 


10. Take time to plan - - - 








It is the secret of being able to have time 
to take time for the first nine things. 
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7& Appetizers 
<7) Relishes & 
set Pickles 






=) Z Soups, 
Salads & 
Sauces 








ce, Cakes, 
So 5, Cookies & 
<a Desserts 








Here’s How To Use 
Your Thumb Index: 
Place thumb on 
black tab of the 
item you want to 
find. Flip through 
until 


a black tab appears 
under your thumb. 
















